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EZE-ORANGE COMPANY, INC. 
Franklin & Erie Streets, Chicago 10, Illinois 


Please send free samples and all the facts on Eze-Orange Drink 


profitable promotion program. 
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S Offering home delivery of milk in Pure-Pak 


In 5527 cities and towns! 


These include practically all major metropolitan areas 
















The best way 

to get the facts 
about the 38 mm 
cap is to talk to 
dairy owners 
who have 
changed to 
this size... 
they are the 
ones who 


really know. 
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Crown Cork & Seal Company —— 


Dacro Division e Baltimore 3. Md. The original cost of P-38 Dacro in most cases is at 
. least 25c per thousand less than larger caps. This 
World’s Largest Manufacturer of can add up to a substantial amount over a period 


7. . faf ths. 
Closures for Glass Bottles eT 
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In talking to 


dairy owners who 


use the 38 mm 


size, youll discover 


that one cap 
is always 
head and 
shoulders 


above the rest. 


5 '\——_ The cap with all three: 
ee 


The high capping efficiency you get with P-38 
Dacro not only eliminates costly, time-consuming 
delays due to cap trouble but gives a smooth and 
simple operation that speeds up all of your other 
equipment. With P-38 Dacro you turn out more 
cases per hour at considerably less cost per case. 
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Housewives everywhere have shown they approve 
of Dacro’s neat sanitary appearance. They like the 
protection this milk cap provides. They are enthu- 
siastic over its convenient hand removal and the 
perfect re-seal it makes. 








Buflouah 


MILK EVAPORATORS and SPRAY DRYERS 





MORE 
NET PROFIT! 


Compare these features offered by BUFLOVAK 


point the way to 






equipment. Lowest operating cost plus highest 


returns result in More Net Profit! 


@ Highest quality milk @ Wide flexibility of product 
@® Continuous high production @ Easy to operate 

® Reduced cleaning time 

@ Small space required 


@ Lower costs give greater profits 


For Greater Profits from Milk 
Products send for a copy of 
these BUFLOVAK catalogs: 


Milk Evaporators, No. 343 BLAW-KNOX COMPANY 


Unit T Milk E - 
goths, --~eaeaa BUFLOVAK EQUIPMENT DIVISION 
Roller Dryers, No. 344 
Spray Dryers 1627 Fillmore Avenue Buffalo 11, N. Y. 
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Our Stainless Steel 
bulk tank takes the 


work out of loading 
400 gallons of milk” 


—OLIVER KEITH, Manager, Rockacres Farm, Lewisburg, W. Va. 


Savings in labor—on the farm, on 
the pick-up route and in the dairy 
plant—are among the most impor- 
tant benefits of a tanker collection 
system based on Stainless Steel cool- 
ing and holding tanks on the farm. 

Jsing a 500-gallon Stainless Steel 
tank, Rockacres Farm at Lewisburg, 
W. Va.—owned by Hugh F. Hutch- 
inson — easily transfers 400 gallons 
of milk from tank to pick-up truck 
in 20 to 25 minutes. The work in- 
volved in loading the milk on the 
truck is much easier than with the 
old method. It does not require a 
lot of heavy lifting. 

And there are tremendous savings 
at your end of the operation, too. 
Milk is transferred by pumping from 
the truck directly to the receiving 
tank. Handling and cleaning of in- 
dividual containers is eliminated. 

Better quality milk is another re- 
sult of such a system. At Rockacres 
Farm, bacteria counts average far 





below the permitted maximum since 
installation of the bulk handling sys- 
tem. Milk from this 65-cow herd 
comes in contact with nothing but 
Stainless Steel from the time it leaves 
the cow until it leaves the farm. 

If you are interested in establish- 
ing a bulk handling system among 


UNITED STATES STEEL CORPORATION, PITTSBURGH - AMERICAN STEEL & WIRE DIVISION, CLEVELAND 


COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO - NATIONAL TUBE DIVISION, PITTSBURGH 


OLIVER KEITH, manager 
of Rockacres Farm, 
checks the quantity of 
milk in the 500-gallon 
storage tank which is 
lined with Stainless 
Steel. Pick-ups are 
made every other day. 


MILKING PARLOR at 
Rockacres Farm relies 
heavily on Stainless 
Steel, too. Milk enters 
Stainless teat cups, 
passes through Stainless 
pipe and valves to the 
Stainless cooling and 
holding tank. 65 cows 
are now milked daily 
and the herd is being 
greatly enlarged. 


your producers, we will be glad to 
give you information. United States 
Steel—through extensive research 
and contact with its customers who 
manufacture tanks like this—has ac- 
quired much valuable knowledge of 
this type of operation. For details, 
mail the coupon below. 


Agricultural Extension Section 
United States Steel Corporation, Room °2818-A 


TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. 525 William Penn Place, Pittsburgh 30, Pa 


UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


Name 


U-S*S STAINLESS STEEL | =... 


Street 





SHEETS - STRIP - 





3-699 


PLATES - BARS 
PIPE - TUBES - WIRE 


— City 


BILLETS 
SPECIAL SECTIONS 


Please send me free literature about farm bulk milk equip- 
ment. Send information to: 


Postal Zone State 


United States Steel is a steel producer, not a bulk milk equip 
ment fabricator. Your request, therefore, will be sent to 
manufacturers who fabricate bulk milk equipment for farm use 
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Here’s how Hackney refrigerator Milk Bodies pay-off 
for you: A. C. | 
1. Save you up to $400 a year on ice, on an average a 
wholesale milk route. wins 


2. Return load does not have to be handled back into 
the storage room. 


3. You can load in the afternoon to better utilize your 
labor. 


4. Where storage room is overcrowded, the body ean be 
used as a storage room. 

5. You deliver a neater package because no ice has 
ruined its appearance. 

6, Mechanical refrigeration eliminates excessive water 
and thus reduces rust and increases the cleanliness 
and life of your body. 

Ask us for full information on Hackney’s complete line of 
modern refrigerated milk bodies. There’s a model avail- 
able to fit your needs. 


HACKNEY BROS. BODY CO. 
Wilson, N. C. Phone 2141 
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Last Minute Briefs... 





Milk Industry 
Arbitration Board 
In Massachusetts 


Multiple Quart 
Containers 


Naming of a milk arbitration board by Gov, 
C. A. Herter of Massachusetts has been announced 
in Boston, under authority of the so-called 
Slichter Act, which provides procedures for han- 
dling strikes which jeopardize public necessity 
or convenience. 


Under this law, Gov. Herter ordered seizure 
by the State of twelve milk companies in Boston 
on July 31 to prevent a threatened strike of milk 
drivers and plant workers, members of the Inter- 
national Teamsters Union, Local 380. An earlier 
work stoppage in Boston's organized milk industry 
was halted in April by the Governor invoking the 
moderator provisions of the Slichter Act, under 
which an unsuccessful attempt was made to induce a 
voluntary arbitration of wage and working condi- 
tion issues between the dairies and the union. 


Gallon and half gallon containers in both 
paper and glass are making rapid progress in many 
markets throughout the nation. In Chicago, for 
example, it is reported that more than sixty per 
cent of all milk sold is in these containers. The 
multiple quarts appear to be much more active on 
the West Coast and in the Midwest than they are 
in the East. However, a few eastern markets are 
trying them out, rather gingerly to be sure, but 
trying them out nevertheless. 


The gallon jug, although effectively used 
in some markets does not have the appeal that the 
half gallon container enjoys. Principal reason 
is convenience. The half gallon job is more easily 
handled and can be accommodated in most refrig- 
erators better than the gallon container. In both 
Akron, Ohio and Chicago, the gallon container has 
and is enjoying substantial success. 


Business Week carried a fairly extensive 
story on multiple quart containers last month. 
Also indicative of interest in these packages was 
a letter in the New York Times from a consumer 
asking why milk in these containers was not avail- 
able in New York. Without question, the main 
reason for the multiple quart container's appeal is 
price. In markets where the larger containers are 
used, price differential in their favor usually 
exists. This differential, whether warranted or 
not, is usually substantial. 
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Pre-Trial Hearing The $100,000 damage suit instituted by 

In Suit Against Norman Dairy of New Canaan, Connecticut against 

T gen’s Union "International Brotherhood of Teamsters Local 338 

a and Others" is over the pre-trial hump and in a posi- 
tion to be tried as soon as the Court sets a date. 
The Pre-Trial was held November 5 in Bridgeport, Conn. 


The suit is the result of a bitter strike in 
ire 1946 when the Union attempted to force the Connec- 
ticut dairy into signing a new contract. Contending 
that the old contract was still in force and that the 
proposed contract was for the New York market, of 
which his business was not economically or legally a 
r part, Mr. Norman refused to sign. The ensuing 
strike was marked by violence and absurd picketing. 
Some 200 pickets, for example, descended upon Nor- 

a man Dairy's modest 8-man operation. Failure of Con- 
necticut's Governor to send State Troopers to the 
scene prompted the New Canaan townspeople to raise a 
force of 150 armed men to maintain order. Before 
this group could go into action, however, the State 
Troopers were sent to the strike-torn community. 


Tr 


ay Norman Dairy, unwilling to risk the possi- 
bility of bloodshed and also unwilling to sign the 

P new contract, closed down for a number of months. The 

he property damage and lost business cost the firm a 


large sum of money. It is this loss that Mr. Norman 
seeKs to recover through the suit against the Union. 


Significance of the action is the fact that 
the International as well as the Local is involved. 
The "and Others" refers to the International which 
5a is being held responsible along with the Local. The 
International denies that it has any responsibility 
for the damage claimed by the dairy. At the pre- 


ly trial, counsel for the International, Stephen Riley, 
stated that it was his client's contention that 

h the papers had not been properly served and that on 

as the allegations of complaint the International was 


not involved and was in no way responsible. 


: A special act of the Connecticut Legislature 
enacted in 1947 made it legally possible to serve an 
_ individual or organization from outside of the State 
doing business within the State. The Union con- 
tends that this act was unconstitutional, but the 
courts have ruled that it is constitutional. 


is The trial will probably be held early next 
re year. To the dairy industry, the important question 
that will be decided is whether or not the Inter- 
national can successfully be held responsible for 
the acts of its locals on a joint contract. 
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SHORT TIMERS fom te Editor 








You Ought To Have Been There 


HE WORLD CONGRESS for Milk Utilization held in Washington 

on November 20 and 21 was a truly stirring experience. Men and 

women from all parts of the world gathered there to discuss milk. 
It made us feel proud and a little bit awed by the immensity of the oppor- 
tunity and the depth of the responsibility. 


In one respect, we were disappointed. Although the meeting was 
well attended, there were not many honest to goodness milk dealers 
present. It was too bad—almost as though the industry didn’t care, when, 
as a matter of fact, the industry should have cared very much. 


In the first place this meeting did not deal in fantasy. It was con- 
cerned with some very practical problems. The principal one was how 
to create markets for dairy products where no markets exist. The potential 
that was described was enormous. 


In the second place, this was an attempt by private enterprise to 
do something about the problem of surplus dairy products on the one 
hand, and hunger on the other. It was an attempt to bridge an obvious 
gap with an obvious solution. That solution involves milk, and milk 
involves you. 


Thirdly, the Congress, although not formally on the program, dealt 
with an intangible. The intangible was fear and suspicion and hope- 
lessness which are the products of hunger. This boy has seen atomic 
bombs go off. This boy has also seen people combing over garbage heaps 
searching for scraps of food that would keep them alive. There is a 
connection between the two. The Congress was trying to do something 
about it. 


Yes, you ought to have been there. Don’t miss the next one. 
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ANOTHER FIRST FOR WHITE IN THE SCIENCE OF 
EFFICIENT TRUCK MAINTENANCE SUPERVISION 


THE WHITE MOTOR COMPANY, realizing the 
tremendous importance of efficient and econom- 
ical truck maintenance under today’s operating 
conditions, has developed the White Mainte- 
nance Management Program as a further service 
to fleet operators who do their own repair work. 


The White plan of Maintenance Management 
is based on a constant belief that the greatest 
improvement in truck maintenance will come 
from better supervision of the maintenance 
operations and more knowledge of the best and 
most modern methods for maintaining equipment. 


White’s plan of Maintenance Management provides: 


F 
TION COURSES ! oe 
Pan vIsO DEMONS TT WHITE FACTORY ape eon 
SUPERVISORS ethods and supervisory | ome 
mai nt ree without cost, operator > c 
poo yo personal expenses- 






In making this plan available to truck operators, White 
has one interest in mind—improving the quality of truck 
maintenance throughout the industry and thereby reducing 
a very important part of truck operating costs today— 
maintenance cost. 













HITE MAINTENANCE 
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For complete information about the White Maintenance 
Management program, consult your White Representative. 


THE WHITE MOTOR COMPANY 
Cleveland 1, Ohio 





AND 


For Truck Operators Who Have No 


Shop Facilities, White Has Available GUARANTEED MAINTENANCE 





FOR MORE THAN 
50 YEARS THE 
GREATEST NAME 
IN TRUCKS 





White originated Guaranteed Maintenance as 
a service to truck operators who do not have 
a sufficient concentration of equipment in one 
location to warrant having shop facilities of 
their own. This plan provides complete main- 
tenance service at fixed cost to operators. 
Maintenance that is guaranteed, of necessity, 
does cost more. To make a guarantee it is 
necessary to include provisions in the esti- 
mated cost to protect the guarantor against 
operating conditions beyond his control. 
Where there is a fleet of sufficient size to 


warrant an operator having his own shop, 
cost of maintenance, when performed by the 
operator's own shop, will be less than if fur- 
nished and guaranteed by an outside concern 
—assuming, of course, that proper mainte- 
mance procedures are used and good super- 
vision provided by the operator. 

And White's plan is the most comprehen- 
sive and economical in the industry. Facts 
about White’s Guaranteed Maintenance 
program are available from your White 
Representative. 
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When They Don’t Trust You, It’s Rough 


down to its conveyors recedes into history, one bitter fact stands 
out. Labor does not trust management. Those are hard words 
but they describe a hard situation. 


A THE GREAT STRIKE that shook the New York industry right 


Again and again and again statements made by management during 
the negotiation were challenged. Little things, big things, unimportant 
things, questioned, doubted, argued over weary hour after weary hour. 
Such tactics are not employed when people trust each other. Either the 
union representatives did not believe, or they were deliberately employ- 
ing these tactics in order to confuse and wear down the management 
representatives to the point where concessions could be more easily 
gained. We suspect that a little bit of both was involved. 


We have seen this same suspicion and distrust, this same reluctance 
to believe in Boston, in Chicago, in Pittsburgh. We saw it in Toronto 
a year ago at the International Conference of Dairy Employees. It is 
bad stuff. 


We do not know what the answer is. We do know that it is a diffi- 
cult problem in human relations. As long as it exists, the relations between 
management and labor, though smooth on the top, will constantly face 
disaster from the turbulent current of distrust that flows beneath the 
surface. 


What They Know Is Yours for the Asking 


16 


stored up in the heads of supply and equipment salesmen that ought 
to be put to work. That it stays put is partly the salesman’s fault, 
partly the customer's fault. 


|" OCCURS TO US that there is a great deal of valuable information 


Many salesmen, after getting their ears knocked off, are under- 
standably loath to stick them out again. Many dealers, after unfortunate 
experiences with some of the high-powered boys, are loath to place too 
much trust in a place where it was violated before. 


But the fact still remains that the good supply and equipment sales- 
man should know, and does know, more about this particular phase of 
the dairy business than you do. For example, we talked with a man 
whose business is cabinets for the dairy industry. What that man doesnt 
know about dairy stores and dairy bars isn’t worth knowing. Yet, one 
of his toughest problems is to get people who are thinking of opening 
up a dairy bar for the first time to listen to a guy who has successfully 
opened up hundreds of them. 


You never know when you are going to find an idea that will mean 
money in your pocket. It may be sitting in your office right now. 
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YOU CAN TRIPLE YOUR 
CHOCOLATE DRINK SALES 











re 


Sam Taffateen Plastic Luncheon 
g “$1 .39 Value 


C ond geld on a 


sparkling white back- 
ground; 54 by 54-inches 


with the purchase of 2 quarts of deli- 
cious Johnston Chocolate Drink. 


Already a success in every test! 


ONE DAIRY sold 2600 luncheon cloths — 5200 quarts of Chocolate 
Drink — in only 3 days! 
OTHER DAIRIES report they have doubled and tripled their sales of 


Johnston Chocolate Drink ! 


These tests prove it . . . customers can’t resist this tremendous bargain. 
That’s why it will pay you to get in on this big, pre-tested promotion 


now. Remember: once your customers try delicious, refreshing and nu- 





tritious Johnston Chocolate Drink they'll probably keep right on buying 
it. So get the full details from your Johnston representative today ! 


ROBERT A. JOHNSTON COMPANY 


MILWAUKEE, WISCONSIN HILLSIDE, N. J. 
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When the milk strike was on in New York during the last 
week in October, crowds lined up outside of plants in order 
to get what milk was available. Plants on the outskirts of the 


At half past six 
o'clock Saturday 
morning, October 
31, representatives 
ot five New York lo 
cals of the Interna 
Brotherhood 


of Teamsters con 


tional 


cluded an agreement with representa 
tives of 200 metropolitan milk distrib 
utors. The agreement brought to a 
close a strike that had tied up the 
world’s greatest market for nearly six 
days. 

The strike was called when repre 
sentatives of management and labor 
failed to agree on a new contract to 
replace the old one that had expired 
on October 24. Despite the fact that 
proposals by each group for the new 
contract had been known to the other 
for two months before the expiration 
deadline and despite the fact that ne 
gotiations had been going on almost 
continuously since September 21, the 
fateful hour was reached without an 
agreement achieved 


good offices of Mar 


having been 
Through = the 


18 
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By NORMAN MYRICK 


ket Administrator Charles W. Blan- 
ford, the strike was delayed 24 hours. 
At 4 o'clock Sunday 


October 25, time ran out and the 


afternoon, 


strike was on. 


In retrospect, it is difficult to under- 
stand why there should have been a 
strike. The question of money, usually 
the heart of labor disputes, was dis 
posed of rather quickly once it was 
opened up for discussion. However, it 
was not until the strike was going into 
its fifth day that the union representa 
tives would even discuss the question 
of wages. The big stumbling blocks 
through most of the weary hours of 
tortuous bargaining were concerned 


with other matters. 


Chere are two broad types of issues 
One of 
these is wages; the other is working 


involved in a labor dispute. 
conditions. Working conditions can 
cover a wide range of subjects. In 
this instance, they ran the gamut from 
discrimination because of “race, creed, 
or color,” to “the employer shall fur 
nish rubbers for all utility men.” With 


Associated Press Photograph 


city not affected by the strike did three and four times their 
normal amount of business. New Yorkers went as far afield as 
Hartford, Connecticut and Philadelphia in their quest for milk 


in this area of working conditions, 
the labor representatives entrenched 
themselves, refusing to move on to 
other aspects of the contract until 


these considerations were settled 


Specifications for putting the ma- 
chinery of negotiation into operation 
were contained in the old contract. 
According to these specifications, each 
party agreed to notify the other ninety 
days before the expiration of the con- 
tract if they planned to make new 
proposals. Sixty days before expira 
tion, the proposals had to be in the 
hands of the other party to the con 
tract. In practice, these proposals are 
not delivered until the last possible 
moment. Neither side wants to give 
the other the advantage of knowing 
the opposition’s demands while its 


own have not been revealed 


Both sides filed a list of new pro 
posals when the appointed time came. 
The dealers submitted 36 amendments 
to the old contract and 6 new pro- 
visions. The unions submitted a list 


containing 96 proposals. 
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1 ~The MORE milk 
SOLD and USED/ 


x ACCORDINGLY, if you are 


interested in increasing 
your market for milk - the 
only container to be consid- 


- ered is GLASS. 


| Libeity Wass Company 
| - FSR PULPA . OKLAHOMA 

















United Press Photograph. 
The strike is on. Tank trucks from country plants were held at the city’s edge. 
Trucks were rotated on a two-day schedule — Monday’s milk going to manvu- 
facturing plants on Wednesday, Tuesday’s milk Thursday, etc. 





United Press Photograph 


Agreement is reached. Watching Irving Wisch sign the agreement that brought an 

end to the strike are (seated) Samuel J. Cohen, union negotiator, (standing) 

Walter L. Eisenberg, union negotiator, Martin |. Lacey, President of the Joint 

Council of 16 teamsters unions, Robert Abelow, Milk Industry counsel and Leonard 
H. Berger, counsel for Independent Milk Marketers. 





Associated Press Photograph 


The strike is over. Tank trucks, held at city’s edge during strike, quickly rolled 
into plants when settlement was reached. Workers at Dairymen’s League 
plant cheered when first truck load of milk arrived. 
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Principal dealer proposals dealt 
with setting up machinery for settling 
“any and all disputes... which the 
representatives of the Union and the 
Employer have been unable to ad- 
just,” the matter of “wildcat” strikes. 
a low base-high commission plan for 
retail routes, and the elimination of 
Sunday delivery to wholesale estab 


lishments. 


Of the union proposals, fifteen, in 
addition to the wage demands, were 
to assume major proportions in the 
negotiations. Summarized, these _fif- 
teen “musts” were: 


1. The employer shall not sell, 
lease, or otherwise dispose of its 
retail routes during the term of 
the agreement. 

2. No strikes, lockouts, ete. by 
either party except that union 
reserves the right to refuse to 
handle materials from or render 
services to a third party in- 
volved in a controversy with any 
union under the jurisdiction of 
the American Federation of 
Labor. 

3. Company to supply and main 
tain all uniforms for all em- 
ployees. 

4. Substitute “each employee’s” for 
“a handyman’s.” 

5. There shall be no price differ- 
ential between home deélivered 
and store delivered milk. 

6. The employer to provide time 
clocks for all employees covered 
by the contract. 

7. The employer shall furnish fully 
itemized pay stubs to all em- 
ployees. 

8. The employer shall furnish rub- 
bers for all utility men. 

9. Canco machine shall operate at 
a maximum speed of 80 quarts 
per minute. Glass and filler ma- 
chines shall operate at a maxi 
mum speed of 75 quarts per 
minute. 

10. Full cases shall not be stacked 
more than five high and empties 
shall not be stacked more than 
six high. 

11. When employees are working in 

the box, all fans shall be turned 

off. 

Employer cannot sub-contract o1 

otherwise permit work to be 


performed presently performed 


by employees covered by the 


contract. 
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This is a documentary story of a milk strike. Customers were ment. Agreement was quickly reached when most of the union 
notified that milk supplies would be disrupted when a strike demands affecting management’s prerogatives were withdrawn 
became imminent. During the long hours of negotiation, the and the question of wages was discussed. Cost of extra week’s 
principals argued, made notes, and doodled. The pressure roared vacation was unknown at the time Mr. Wisch made the rough 
to a climax, and the scene of negotiations shifted to City Hall calculation shown above. Subsequent study fixed this charge 
when Mayor Impellitteri sent a telegram demanding a settle- at about $1.75 a week, making a total wage increase of $8.50. 
13. This was a lengthy provision ployees in the order of their to receive $91.60 a week plus a 5% 
dealing with the time that retail seniority. commission. For all categories of . 


and wholesale trucks should routemen and in all cases, commis 


The demands concerning wages 
leave the loading platform. went into great detail. Basically, they sions were to be paid upen the full 
: price of the milk regardless of any 


arrangements for free milk, rebates, or 


14. This provision related to bid- called for an increase in wages “in all 
: jf categories” of $15 a week. > wage 
ding for a route and the senior 8 squeals other deductions 
Fraps section also asked for a new category ae CeCUuctoNs. 
ity involved. ie 





of employee to be called “vending Indirect wage increases were de 
15. Overtime must be offered to em- machine routemen.” These routemen (Please Turn to Page 92) 
- American Milk Review Decen 
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Shown here are just three of hundreds of 
Jamison installations in dairies all over the 
country. For greatest efficiency and long 
trouble-free operation, be sure to specify 
Jamison Cold Storage Doors. 












Tighter Seals—Easier Operation—Eye-Catching Appearance 
Make JAMISON Doors Top Choice for Top Flight Dairies 


Tighter sealing at all times is just one reason why Jamison 
Doors are better for storage or sharp freezing as low as —40°. 
Special Jamison hinges and fasteners assure a tight seal. Greater 
refrigeration efficiency is maintained more easily. 


Easy opening and closing of Jamison Doors helps speed 
materials handling... by hand, hand-truck or mechanical 
means. For example, the vertical sliding door shown at the 
right enables a dairy to handle 1,000 gallons of ice cream per 
hour in pint containers—without undue refrigeration loss. 


Showmanship aids sales. Jamison stainless clad doors are 
eye-catchers that help pull customers in—keep them coming 
back. They look clean—are clean—are easier to keep clean. 
Get all the advantages of the better doors made by the 
JAMISON COLD STORAGE DOOR CO., HAGERSTOWN, 
MARYLAND. 
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Automatic R-4 
fills up to 23 quarts per minute 
at Jones Dairy, Corydon, lows. 
1200 qts. per hour! 

























PACKAGING MILK in paper is like packaging in glass—you can 
only fill so fast with one filling valve before you run into foaming and 
inaccuracy. For greater output you’ve got to increase the number of 
filling valves. 

Experience proves that one valve will satisfactorily fill about 8— 10 
quarts a minute— 2 valves up to 13 quarts a minute. Any machine that 
attempts to fill faster than this, at desirably low milk temperatures, will 
usually develop severe foaming problems such as short fills and messy, 
over flowing cartons. 


Based on the fact that there is a limit to production per filling valve, 
Triangle- Bagby has developed a new line of paper carton milk fillers 
for the small and medium sized dairy. The line consists of two models 
—the automatic R-4 which uses four filling valves to fill 20-22 quarts 
a minute and the semi-automatic R-1 which uses one filling valve to 
produce 8—10 quarts a minute. 

Both models fill all sizes of the popular CANCO type container. Both 
models are setting performance records in nearly every state. Look the others 
over but see these new machines and compare before you buy. The 
right decision now can improve your competitive advantage for years. 


Check the following performance records. See how the R-4 guarantees 
i a Speed, Accuracy and Economy. See what the R-1 can do for you. 
fills 8-10 quarts 


per minute. 


TRIANGLE PACKAGE MACHINERY COMPANY 


BAGBY DIVISION Sales Offices: New York, Newark, Boston, Baltimore, 
6658 Dallas, Denver, Los Angeles, San Francisco, 
W. Diversey Ave. Chicago 35, Illinois Portland, Ore., Montreal, Mexico City. 
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WHAT THE AUTOMATIC R-4 with 4 FILLING VALVES 
CAN DO FOR YOU 

HIGH SPEED — 20— 22 quarts per minute at filling temperatures as 
ow as 38-42°F. Fills all sizes of the CANCO type container. 
COMPLETE DEFCOAMER SYSTEM — Defoamer assures you that under 
10 conditions will foaming be a problem. The R-4 is the only 
nachine of its size that has this feature. 

MEETS ALL SANITARY STANDARDS—Designed in compliance with the 
Milk Ordinance and Code as recommended by the U. S. Public Health 
‘ervice and is guaranteed to pass all local Board of Health Inspections. 


WHAT THE R-1 CAN DO FOR YOU 
SPEED— 8-10 quarts per minute. Fills CANCO containers of any size. 
SANITATION—Like the R-4, the R-1 is designed in compliance with 
he Milk Ordinance and Code as recommended by the U.S. Public 
Health Service and is guaranteed to pass all local Board of Health 
aspections. 
RICE— As low as $1290.00—A price any dairy can afford. If you want 
)get your start in paper with this machine, you can trade it in later 
nan automatic R-4. Ask about the Triangle-Bagby Trade-In-Plan. 

Unconditionally Guaranteed 

oth models of the Triangle-Bagby filler are unconditionally guar- 
? inteed as to performance and quality of construction. 


No need to wait! Machines and Cartons are immediately available. 
there's a Triangle-Bagby filler on the line for you now. 
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Available now ... 
through Triangle 
Canco Containers 
in any quantity 


When you buy a Triangle-Bagby filler, Canco 
containers in any quantity to meet your needs 
will be available to you in attractive stock designs. 


For instant consumer recognition of your cartons, 
eye-catching disc inserts will be available 
which bear your dairy name and product. 
The inserts fit snugly into the well of 
the Canco type seal assuring immediate 
and positive identification. Discs 

are automatically inserted after 
sealing operations on the R-4. 


WHY CANCO CONTAINERS 
ARE PREFERRED 


The American Can type fiber carton 
has won consumer preference over any other 
container now on the market because it's: 
1. Easiest to open 
2. Easiest to pour 
3. Easiest to close 
They have won preference at the dairy plant 
because they are dependable, easy to 
work with and factory made. 
(Responsibility for making leak-proof 
cartons rests with the manufacturer 
and not with you.) 
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WAR II 
industry, and 

labor put aside their personal 
differences to fight a common enemy 
Dairvmen in the United States now 
vegetable tat 
Confronted with this fact 
that 


action as Is necessary 


have a common enemy 
substitutes 


I am convinced they can and 


will take such 
to maintain and expand the market 


for dairy produc ts 


An appraisal indicates that per 
capita sales of butter, ice cream and 
evaporated milk are likely to decrease 
while per capita sales ot market milk, 


milk will in 


cheese and dried whole 


CTCASE With these changes, we shall 
also have al probable MmCcrease nt) pop 
ulation from 152,000,000 in 1950. to 


169.400.000 in 1960. a net 
of 11.4 per cent. The 
of changes in 


WICTCASE 
combined effect 
population and pel 
likely to 


increase of around 9 per cent in total 


capita sales is result) in’ an 


milk needed in 1960 compared with 
the amount used in 1950 

Can market milk sales be increased 
20 per cent by 1960? In an article 
published by Prairie Farmer about a 


vear ago, | predicted that per capita 
sales of market milk and cream would 
be 20 per cent higher in 1960 than in 
1950. This 


SIX assumptions 


estimate is based upon 


| Phat 


tices 


distribution 


limited 


efficient prac 


NOW nh tise on l S¢ ile 
will be adopted 


that 


generally, with the 


result prices to consumers on a 
nation-wide basis will be reduced as 


much as two or three cents a quart 


2. That competitive Class IT (mar 
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By ROLAND W. BARTLETT 
University of Illinois 


ket milk) 


specific areas of the country that now 


prices will be restored in 


exact prices above. their competitive 


level 
3. That 


chines, some dispensing half-pints or 


a battery of vending ma 


third-quarts, and others dispensing 


milk, will 


locations 


quarts or two quarts of 


be distributed in strategic 
throughout the country to make milk 


more available 


PEOPLE ARE USING MORE DAIRY PRODUCTS 


PER CAPITA CONSUMPTION INCREASES SINCE 1939 


the Dairy Industry” 


present consumer prices for whol 


milk are materially above the nation’s 
average. 

6. That research studies will show 
other wavs ot broadening the market 


for milk and its products. 


Favorable Factors in the 
Dairy Industry 
Some of the favorable things that 
have taken place in the dairv indus 
try are 








CHEESE 


82% 











DRIED WHOLE MILK 


450 % 





NONFAT SOLIDS FOR 
cviian vse AE 200% 





} That 


own their own trucks and buy bottled 


vendors (subdealers) who 
milk at the platform will gradually re 
place union drivers in all areas where 
exacted are materially 


Wage rates 


ibove their competitive level 


5. That fresh milk 


from surplus producing areas will be 


concentrated 


sold in all areas of the country where 





*Paper presented at the Thirty-Second An- 
nual Conference for Dairy Plant Operators 
and Milk Distributors, University of Vermont, 
October 22, 1953. 


of dairy 
United States 

fluid milk 
were 36 per cent 


1952 than those it 


1. Expansion in the sale 
products in the 
1. Per 


and cream 


capita sales of 


higher in 
1935-39. 
b. Per 


1952 were 82 per cent higher in 


capita sales of cheese it 


1952 than the prewar average 


( Pet sales of ice 


capita cream 
were 70 per cent higher in 1952 
than those in 1935-39 
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Consumer Appeal 


Either Cellophane Hood or AlumnaSEAL will convert your bottle into a 
sparkling, saleable package. Your customers will appreciate the improve- 
ment — your prospects will become customers. 


Sanitary Appearance 


Both Cellophane Hoods and AlumnaSEALS fill that vitally important 
requirement of the Dairy Industry — sanitary protection! Both give complete, 
pouring lip coverage for extra sales appeal. 


Opening Convenience 


AlumnaSEALS are hinged, allowing easy opening, a permanent cap 
and convenient reclosure. Cellophane Hoods open with an easy pull on any 
tab and the easy-opening Smith-Lee Pull Cap provides a ready reclosure. 


Whether you require single capping or double capping—AlumnaSEALS or 
Cellophane Hoods—Smith-Lee can give you fast, dependable service. Also avail- 
able for your complete range of capping requirements, is the famous Smith-Lee 
All Star Line. A standing order, based on annual consumption, is your assurance 
of a reliable supply. 


SMITH-LEE CO., INC. 
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d. Per capita sales of dried whol 
milk were 4% times as high in 


1952 as those in prewar years. 


ce. Sales of nonfat solids for civilian 
use in 1952 were more than 
double those of 1940. 


f. Kapid increases in sales of non 


fat solids in specific uses in re 
shown in_ this 
table. Data from 1952 Census 
of Dry Milk Distribution was 
obtained from the 
Dry Milk Institute. 


cent vears are 


American 


1947 1952 Per Cent 


Uses (Million Pounds) In:rea-e 
Dairy products 109 155 55 
Meat processing 34 85 25 
Prepared dry mixes 13 29 54 
Packaged for home 
use 6 82 1,370 
Confectionery 6 15 259 


2. Increased store competition has 


resulted in higher per capita milk 
About 45. per 


cent of all milk used by consumers in 


sales in many markets. 


the United States is now sold through 
stores. With present trends, it) may 
be expected that this will increase to 
around 60 per cent of total sales dun 
Store sales of 
milk in the Chicago market increased 


ing the next decade. 


from 6 per cent in 1938 to around 
70 per cent in 1952. 

3. Improved packaging has helped 
to expand sales of market milk, cheese 
Sales of milk in 
paper containers increased from 4.8 
per cent of total sales in 1940 to 38.5 
1952. 


aging has also been an 


and nonfat. solids. 


per cent. in Improved pack 
important 
factor in increasing per capita sales 


of cheese and nonfat. solids. 


1. Hlomogenization. This wav of 
processing milk has resulted in a more 
palatable product and has been a 
factor resulting in higher per capita 


sales of milk. 


Sales of milk in 
gallon jugs at low prices have become 


5. Quantity sales 


important in some areas. 


6. Farmer cooperatives. Many 


strong farmer cooperatives act as 
pacesetters in improving the position 
of dairy farmers, and at the same 
time effectuate policies in line with 


the public in‘erest. 


7. Federal milk orders have been 
helpful in eliminating destructive com 
petition and in bringing about equity 
to farmers and equity to distributors. 

8. Doing something about compe 
tition. Dairy 


alerted to the actual and_ potential 


farmers have become 
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DAIRY PRODUCTS (MILLION POUNDS) PER CENT INCREASE 
1949 1952 
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competition facing the industry, par 
ticularly as related to substitutes for 
butterfat, and are 


about it. This is a healthy situation. 


doing something 


9. Supreme Court decisions break- 
ing down trade barriers.° The essence 
of these decisions is that (1) the city 
has authority to set up requirements 
dealing with purity, flavor, and clean 
liness; (2) the city has no authority 
to regulate the area from which miik 
bottled 
and pasteurized; (3) the city has no 


is secured ‘or where it is 


authority to exact exhorbitant fees 


which act as,a trade barrier. 


10. Outer-market shipments of 
milk. In Mlinois, Supreme Court deci- 
sions resulted in (a) breaking down 
trade barriers imposed by local mu 
all markets, 


b) lowering store prices in many mar 


nicipalities in practically 


kets, and (c) helping to increase per 
capita sales. The situation in Illinois 
is now being duplicated in many other 
states scattered throughout the United 
States. 


“Includes three decisions of the Illinois 
Supreme Court—-those at Galesburg, Rock- 
ford, and Waukegan; the Texas case (1949) 
of City of Abilene vs. Tennessee Dairies; the 
Arkansas case of McCledon vs. the City of 
Hope (May 1950); the lowa case of Minor 
vs. the City Keokuk (August 1950); the Michi- 
gan case of Grocery Co-op. Dairy vs. the 
City of Grand Haven 1950); and the ruling 
of the United States Supreme Court in the 
Madison, Wisconsin case. 


155 ae 


85 25 % 


20 54% 


82 370% &§ 





I5 250% 





11. Development and sale of neu 
dairy products includes a low-fat milk, 
half-and-half, low-fat 
dessert, and fresh concentrated milk 
Milk with 2 per cent fat reinforced 


with additional nonfat solids and vita 


dairy frozen 


mins regularly sells in Hlinois at 1% 


to 2 cents a quart below standard 


milk. 


is helping to meet the competition of 


A low-fat dairy frozen dessert 


frozen desserts using vegetable fats 
Sales of half-and-half have become in 
creasingly important during a period 


when cream sales have been declining. 


Unfavorable Factors in the 
Dairy Industry 


Some of the unfavorable things that 
have taken place in the dairy industry 


are: 


1. Loss in per capita sales of spe 


cific dairy products. 


a. Butter. Sales in 1952 were about 


half those of prewar. 


b. Evaporated and condensed milk 
Sales have been declining since 


1947. 


c. Ice cream. Sales have been de 
clining since 1947, and sales ot 
frozen de sserts using vegetable 
fats have been increasing. 


2. Reduced fat content in milk 


Homogenization has made it possible 


to lower the fat content of market 
milk without detection by the con 
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Complete installation 
includes: 
PLATE HEAT EXCHANGER 
INSTRUMENT PANEL 
CONSTANT LEVEL TANK 
HOLDING TUBE 








> WISCONSIN 
Sold by 
Detroit Dairy Sales & Service Kuse!l Dairy Equipment Co 
Detroit 4. Mich Watertown, Wis 
Dico Company, Des Moines 5, lowa L. E. Leach Co., Inc., Somerville 43, Mass 
The Dixson Company, Atlanta 3. Ga Lincoln Equipment, Inc., St. Paul 4, Minn 
Drake Supply Co., Inc., Evansville 5, Ind Onondaga Dairy Supply Corp., 


Eastern Dairy Equipment Co., Inc 
Chicago 12, Ill 
Eastern Dairy Equipment Co., Inc., 
Woodside 4. N.Y. N.Y 
Co.. Buffalo 13, N. Y 
Company, Millville. Pa 
Paterson 2, N. J 


EF 
Girton 
Heerema Company 


Frutchey 
Sales 


Syracuse 2, N. Y 


C. Richardson & Co., Ltd 
St. Marys, Ontario, Canada 
Riley Dairy Supply, Grand Rapids, Mich 


Valley Sales Co., Inc., Springfield, Mass 


Western Dairy Equipment Co 
Portland 12, Ore 


INDUSTRY for over ONE THIRD CENTURY 
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markets 
San 


This may be 


This is true in such 
City, 


Francisco, and Seattle. 


sumer. 


as Kansas Los Angeles, 


corrected by requiring labeling of 
minimum fat content on each bottle 


as is now being done in Oregon. 

3. Loss in potential sales of milk 
and milk products through the influ 
ence of “sacred cows” of distributors 
labor, farmers, and government 

a. Distributor trade association mo 
About three-fourths of 
and villages of the 
United States still have either a 
differential or 
milk 


home-delivered milk. In 


nopolies 
the cities 
one-cent = store 


charge as much for store 
as for 
most areas, this situation is the 
direct result of monopoly control 


of resale prices by distributors 


13 states with resale price-fixing 
cent of the 
population; 13 other states that 


laws have 29 per 
formerly had such laws have 38 
per cent of the population; 22 
states that never had such laws 
have 33 per cent of the popu 


lation. 
Federal 


some federal order markets, the 


order monopolies. In 


Class I prices exacted for maz 
ket milk in 


been held above their competi 


recent years have 


tive level and have been rein 


forced with “penalty” payments 


to prevent the flow of milk into 


the market from areas outside 
the regular milkshed. These 
practices are definitely against 


the public interest, since high 


THIS 1S WHAT MULTIPLE QUART CONTAINERS 
HAVE DONE IN CHICAGO 


GALLON JUG 


SS 


1.6% 


APRIL 1943 


HALF GALLON 
CONTAINERS 


S 


21% 


1948 


b. Labor 


markets, wages exacted by labor 


monopolies In many 


for processing and distributing 
milk are 


vailing 


higher than the pre 


wage rates for these 
types of work. This situation is 
the result of monopoly control 
of wage rates by labor unions 
c. State 

thirteen 

that 


prices at 


monopolies. In each of 


states there is a law 
establishes the minimum 
milk can be 
Such a law 


legalized 


which 
sold to consumers. 
constitutes a monop 


oly, which is definitely against 


the public interest, since it tends 
to curb the use of new inven 
tions and perpetuate inefficien 
milk 


cies in distribution. The 
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APRIL 195! 


PERCENT OF THE MARKET 


% 
21.9% oe 


APRIL 1953 


PERCENT OF THE MARKET 


35.9% 


1953 


prices reduce per capita sales of 
milk. 


Class I prices are against the in 


Furthermore, monopoly 


terests of dairy tarmers genet 


ally, since lower per capita sales 
of market milk force more milk 
manufacturing and 


into uses 


thereby lower prices of these 
products or force a greater pro 
products into 


portion of suc h 


government storage 
Farmer coope rative monopolies 
In some markets not under state 
farmer co 
Class | 


that are above their competitive 


or federal control, 


operatives exact prices 
level and prevent the free flow 
of high-quality mi.k from areas 


that can and would produce it 


for a lower price. As in federal 
order monopolies, this practice 
is definitely against the public 
interest. 


t. State or 


monopolies. In 


municipal inspection 


some markets, 


inspection areas of milk or 


cream are limited in order to 
arbitrarily reduce the supply of 
these products and raise prices 
above their competitive levels. 
Limitation of such areas not 
only is against the public inter- 
est, but also is illegal according 
to the United 
States Court in the 


case of Dean vs. Madison (Wis 


decision of the 
Supreme 
consin) referred to earlier. 


Increasing Efficiency in the 
Distribution of Milk 


Will stores become increasingly im 
portant in lowering milk distribution 
costs and retail prices and helping to 
increase per capita sales of milk? In 
1952, it was estimated that stores han 
dled 45 per cent of the milk sold to 


consumers in the United States, while 


home deliveries constituted 55 pei 


cent of the total. The highest propor 


tions of store sales are to be found in 


the larger cities, such as New York 
and Chicago, each of which dis 
tributes over two-thirds of its milk 
through stores. The greatest Oppor 


tunity for lowering distribution costs 
lowering retail prices, and increasing 
per capita sales of milk is to initiate 
mass distribution of milk with a store's 
differential ranging from two to six 
markets that 
now have a one-cent or no differential, 


cents a quart in all the 


as well as to keep cutting away at 
gross distribution margins of markets 


where store sales are already large 
The gallon jug At the 


time, the gallon jug is the most im 


portant 


present 


force in lowering handling 
margins and milk prices to consumers 
In Akron, Ohio, over 


the total sales are made by one dealer 


10 per cent of 
through under his 
1953, milk 


Was sold to consumers in these stores 


stores operated 


management. In August 
a gallon, or 14 
This is the 
ported for Grade A milk in any large 
market in the United States. Unfor 
tunately, per capita sales are not avail- 
this market. It 
that studies now under way will make 


at 56 cents cents a 


quart lowest 


price re 


able for is hoped 


this fact available. 


llon 


In the Chicago market, the ga 
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The Machine That Standardizes 
WITHOUT DAMAGE 
TO THE CREAM LINE 





A De Laval Standardizing Clarifier completely 
standardizes whole milk without damage to the 
cream line. Because it is a machine designed to do 
a specific job, there is no necessity to remix 
milk and cream through external valves 
with consequent danger to the cream line. 





A De Laval Standardizing Clarifier is 
distinguished by the fact that it is not in any 
sense an all-purpose machine. When you want 
to separate milk, hot or cold, you use a De Laval 
“Air-Tight” Separator that accomplishes that 
separation most efficiently. When you want to 
remove sediment, a De Laval Clarifier does 

the job best. And when you want to standardize 
whole milk, this De Laval machine is the unit 
for the job, for it has been designed to do 
exactly that, and do it better, more efficiently, 
than any other means available. 


There are other advantages, too. - 
Among them: it has a high capacity, 

its bowl provides maximum dirt-holding 
space, and it saves a great deal of labor. 


CREAM SEPARATORS 


TAD) om, - 
‘ i. eae 
| oa and MILK CLARIFIERS 


THE DE LAVAL SEPARATOR COMPANY 
POUGHKEEPSIE, NEW YORK © 427 Randolph St. Chicago 6 
DE LAVAL PACIFIC CO. «+ 61 Beale St., San Francisco 5 
THE DE LAVAL CO., Limited «+ Peterborough, Ontario 
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HERE ARE ACOUPLE OF POTENTIAL MARKETS 


SCHOOL ENROLLMENT 
29,864,000 


PRESENT CONSUMPTION 
24 LBS. PER CAPITA 


FACTORY WORKERS 
46,608,000 
POTENTIAL CONSUMPTION 
AT THE PLANT 








POTENTIAL CONSUMPTION 
90 LBS. PER CAPITA 


(BASED ON 1/2 PINT DAILY FOR 180 DAYS) 





School lunch programs and factory feeding offer two excellent 
These markets afford not only plus busi- 


undeveloped markets. 


6,000,000,000 LBS. 





ness, but the opportunity to win new steady customers as well. 
A reasonable annual potential is close to 9 billion pounds 











jug has become increasingly impor half-gallons in glass constituted 21.0 milk and were an important factor - 
tant, particularly since 1950. In April per cent of total sales. By April 1953, in increasing per capita sales. From | wi 
1946, 11.6 per cent of the milk in they had increased to 35.9 per cent. 1945 to 1949, per capita sales in 8 
the market was sold in gallon jugs. In April 1953, gallons and half-gallons Illinois markets increased 15 per cent 
(Based on audited reports of the Chi constituted over three-fifths of the at the same time that those for the 
cago Federal Milk Market Adminis total sales of milk in Chicago. In United States decreased 10 per cent. 
tration.) This proportion had _— in creased use of half-gallons in paper Extension of a substantial store dif- 
creased to 21.9 per cent by April 1952 resulted from both price and conveni ferential into the many markets where 
and to 25 per cent by April 1953. ence. In September 1953 the price store- and home-delivered prices are 
Why this large increase in the use of half a gallon of milk in paper at the same is likely to be accompanied | = 
of the gallon jug, which is heavy and chain stores in Chicago was 20% cents by similar increases in per capita sales 
breakable, requires a deposit, and is a quart, or 5 cents a quart less than of milk. | 
irritating to those handling it? the reported price of a single quart SOE eccaidines tunis’ india wit | 

The answer is simple: price. In ol home-delivered milk. (Data from their own trucks displace union milk 
September 1953, the reported retail U.S.D.A. Fluid Milk Report for Sep- drivers? The answer to this question 
price of a single quart of home-deliy tember 1953 will depend, at least in part, on the 
ered milk in Chicago was 25.5 cents Intermarket shipments of milk in- policy of labor unions. In areas where 
or 64% cents a quart more than the crease per capita sales. Until recently, the union wage scale is in line with 
price per quart of milk purchased in milk sold in most Illinois markets was the prevailing wage for labor in this 
chain stores in gallon jugs (75 cents produced within a milkshed adjacent tvpe of work, there will be less in 
a gallon, or 18% cents a quart). In to each market. Now, however, milk centive to have vendors than in areas 
some areas, the gallon jug sells for 65 may be shipped from a centrally where the union rate is materially 
cents, or 164% cents a quart. Most located bottling plant to markets as above that for similar types of labor 
people are hard up today and are far away as 200 miles. In fact, in In the latter case, it may be expected | 
looking for ways to get more for less May 1952 over 500,000 quarts of that more and more milk will be sold | 
money. This situation is as true fon milk bottled in) paper containers in to vendors at the platform of bottling 
the people in cities with no store dif milk plants located in Illinois were plants, with an accompanying reduc 
ferential as for those in Chicago. sold daily to markets outside the place tion in the number of union employees 

illadlins combines: The tall where the bottling plant was located. of dairy companies. 
gallon paper container was introduced Outer-market milk shipments — in In a southern market, one dealer 
in the Chicago market in the summer Illinois were accompanied by a two handling over 60,000 quarts daily 
of 1949. Prior to this time (1948), cent reduction in the store price of Please Turn to Page 82 
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IN A WIDE RANGE OF CAPACITIES 


ing valve plugs and seats are of especially hard, 
non-corrosive stainless alloy. Replaceable per- 
forated valve caps, springs and gaskets are of 
proper non-corrosive or non-absorbent materials. 

Capacity-wise, “Superhomo” gives you a wide 
selection, as shown above. Let your Cherry- 
Burrell representative show you how to get 
proper capacity for today, with enough for to- 
morrow too! 


High-Pressure 


Pump 


actor 
a | Frame size Capacity Range 
cent 50- 200 g.p.h. 
r the 125- 500 g.p.h. 
cent. eae 300- 800 g.p.h. 
 dif- Te od dani 500-1200 g.p.h. 
vhere . ren 1170-2500 g.p.h. 
sare | 
anied | 
sales 
| Secret of “Superhomo’s” success? Simplicity! 
_— Its construction is sanitary, simple and durable. 
o: Anyone can make a complicated machine. 
milk But it takes skill and experience to simplify it 
—- down to the fewest of practical components. As 
a the | in the case of “Superhomo” . . . world’s most 
vhere advanced homogenizer ... there is then less 
with chance of breakdown. 
1 this | All product contact surfaces of the “Super- 
‘s in homo” are made of stainless steel. Homogeniz- 
areas 
rially Sa Ask About 
labor 
ected 
» sold 
ttling 
edi 
ovees 
lealer 
daily 
view 
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Your Cherry-Burrell representative also will explain how ‘‘Superhomo,” 
with sanitary high-pressure relief valve, becomes the finest of high-pres- 
sure pumps for spray chambers, evaporators and other uses. Inquire today. 





RKY-BURRELL CORPORATION 


| 427 W. Randolph Street, Chicago 6, Ill. 


FACTORIES, WAREHOUSES BRANCHES. OFFICES 
OR OISTRIBUTORS AT TOUR SERVICE IN So CITIES 
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On The Legal Side 





Recent Court Decisions on Milk 


LEGISLATION FOR MILK 
ADVERTISING 

A bill recently before the New 
Hampshire legislature provided 
for a substantial increase in 
license fees imposed on milk 
distributors, with a further pro 
vision for the use of “not exceed 
Ing sixty per cent of the gross 
income from licenses in dissem 
inating information concerning 
the use of milk in the interests 
of public health.” In a decision 
in May, the Supreme Court of 
that State held this provision 


unconstitutional. 


“The burden of the measure,” 
said the court, “would fall upon 
the milk distributor as a license 
fee. It is well established undei 
our law that permissible license 
fees are those which do not ex 
ceed the probable expense of 
ISSUING the licenses and regu 
lating the business 

“While such fees are not in 
valid merely because some sun 
plus revenue is produced, they 
must be incidental to regulation 
and not primarily for the pu 
pose of producing revenue. The 
bill concerning which inquiry is 
now made, itself plainly shows 
that fees are to be increased not 
primarily to pay the cost of 
regulation but to establish a 
fund for advertising 

Regulation has been defined 
iS an CXCTCISEC ot control’ and 
the imposition of additional fees 
for the purpose of stimulating 
milk consumption is not in aid 


of regulation as the definition is 


By ALBERT W. GRAY 


understood. In essence, the bill 
discloses a purpose to utilize 
the powers of government to 
impose upon all distributors an 
obligation which could be self 
imposed only by unanimous con 


sent of those concerned. 


“If the increased fee is pri 
marily for the benefit of those 
interested in the sale of milk, 
the bill is invalid because it 
seeks to use the powel! of the 
government for the purpose of 
imposing upon all concerned the 
will of some. If the increase in 
fees is primarily for the promo 
tion of public health, it is in 
valid because it would impose a 
discriminatory tax in excess of 
the cost of regulation upon a 
selected group 1 ither than upon 
all who should bear the burden 


equally.” 


Opinion of the Justices, 96 Atl. 2d 
733, New Hampshire, May 12, 1953. 


SALE OF ENTIRE OUTPUT 

\ chattel mortgage on the 
equipment, livestock and crops 
of a Texas dairy owner for $10 
256.62 contained a provision 
that this dairy owner would sell 
and deliver to the holder of the 
mortgage, a creamery operator, 
the entire milk production ol 
his dairv so long as the mortgage 


remained unpaid 


In the foreclosure suit brought 
by the holder of this mortgage 
the dairv owner set up in his 


defense that the chattel mort 


gage was void as in restraint olf 
trade by reason of this agree 
ment for the exclusive sale of 
his entire output to the creamery 


OoOwne! 


The court, in sustaining the 
validity of the mortgage and the 
right of the creamery owner to 


foreclose, said: 


There Was ho agreement alS 
to what price the dairy owne1 
was to be paid for his milk, nor 
was the creamery owner bound 
in any way to purchase the milk 
In the absence of eCXpress pro 
visions along this line, it will 
be pre sumed that the creamery 
owner merely had an option to 
purchase the milk and to par 


for it at the prevailing price. 


\ purchaser of milk,” con 
tinued the court. “has the right 
to contract or sell all of its prod 
uct to one person if he sees fit 
to do so, and such an agreement 
is not an ill gal contract in the 
ibsence of a showing that the 
intention was to form a mon 
opoly or illegal combination in 


restraint of trad 


“At common law, a contract 
by which a manufacturer agrees 
to sell all goods on produc ts man 
ufactured by him to one person 
or corporation is not unlawtul as 
in restraint of trade or as creat 
ing or tending to create a mon 
opoly in the absence of allega 
tion or proof to show that thes 
conditions will result.” 


Brown v. Faulk, 231 S. W. 743, Texas 
June 7, 1950 
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Chemicals you live by 


NOW-DIAMOND CLEANERS 
ARE DUST-FREE 


f. a} If you haven’t tried any of DIAMOND'S 


“ae 


A ii, 
ae Ses 






new, dust-free dairy cleaners, make 
sure they are included in your next MAKE THE SHAKE TEST! 
order, At no extra cost, you now can 


have freedom from uncomfortable. 


« a 


4 DIAMOND 
TECHNICAL 
SERVICE 


lem. If you haven't been using 


DIAMOND products, call the DiAMonp Distributor listed 
below. His representative and the Diamonp Technical 


unhealthful dust and improved 
cleaning action. 

DIAMOND supplies a wide range of 
dairy cleaners, each one tailored to 


meet a specific dairy cleaning prob- 





Serviceman will determine for you the correct cleane1 
or combination of cleaners required to get maximum 
| 


cleaning efficiency in your plant with your water and 


| soil conditions. 


ORDER FROM YOUR DIAMOND DAIRY DISTRIBUTOR These photographs were taken imme- 
diately after each of the jars was 
shaken vigorously. See how clear the 
air space is in the jar containing new 
Dust-Free Diamond Cleaner. You can 
make this test yourself when you 


DIAMOND receive your first shipment of new 


DyTelislelalem@ll-telal te 


Cherry-Burrell Corp. °* Meyer-Blanke Co. 
The Hurley Co. * Miller Machinery & Supply Co. 
Monroe Dairy Machinery, Inc. 


These Famous Cleaners Now Im- 


CHEMICALS proved and Dust-Free 

| 

APW ® NEUTRAL 50 
DREADNAUGHT ® CLIPPER CLEANER 


_| | DIAMOND DAIRY CLEANERS HI-SPEED 


DIAMOND ALKALI COMPANY + CLEVELAND, OHIO 
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Every operator of truc ks eventually 
What and 


how much shop equipment should I 


has to face the question 


; : 
buy to maintain the 
trucks?” 
for truck 


ide quately 
Obviously, purchases made 
maintenance have to com 
pete with all other purchases contem 
plated in the budget on the basis of 
which one will be the most profitable 


for the company as a whole 


\ conscientious shop man may er 
on the side of too much equipment. 


The financial man mav be dubious 
about the write-off period and man 
agement may wonder if the equip 


ment will ever pay oft 


Some shop equipment doe s not cre 
with the 


equipment it is possible to save hours 


ate any doubts, because 
on some repetitive shop operation. It 
may even be a case of doing the job 
These clear-cut 


take 


or not doing it at all. 


causes are rather easy so. let’s 


one of the harder ones 


lest equipment tor determining the 
operating characteristics of the vehicle 
and for locating trouble is one of the 
harder pieces of equipment to evalu 


ate, so it should make a good exampk 


Here is a sensible approach to the 
determination of whether to buy test 


equipment or not 


In a well-run Heet, between 50 and 
cent of the 


spent on inspection. This is the back 


60 per man hours are 
bone of a preventive maintenance sys 
tem so necessary to low cost operation 
lest equipment is necessary to make 


No Tried bicunnic 


can stand with his toot on the run 


this inspection effective 


ning board and tell the condition of 
the vehich Most operating character 


istics dety visual inspection, so me 


chanical intelligence is necessary 


Obviously, time savings in inspec 


tion procedure will make an impor 
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Accu 
furthes 


tant dent in total man hours 
racy in inspections will make 


savings possible by 


a. giving an accurate reading to 
determine it parts should be dis 


( arded 


b. preventing road failures which 


are expensive and unnecessary 


These savings are verv real but hard 
the total they will 
unount to depends to a large degree 
work the 
wen doing without test equipment. So 
with the 


intangible 


to evaluate becaus« 


upon how good shop has 


general idea that there are 


ome pluses in favor of 


quipment, we can forget about thera 


in making some calculations 


lake the number of hours spent on 
i truck in preventive maintenance in 
spection per veal This can easilv be 


letermined, because inspections are 


| OI mileage and 


xused on either time 
if any shop records have been kept 
readily 


thev are apparent 


Multiply this number of hours by 
the number of trucks in the fleet. This 
gives the total number of hours spent 
Multi 


ply this total by five, which represents 


on inspection work in a veat 


i depreciation period of five vears 


Actually 


spection 


with good handling. in 


equipment will last longer 
However 


to be 


than five vears most man 
on the conserva 


there 


igements like 


tive side. In addition might be 


some expense ino maintaining the 


quipment. Five vears seems to be 


Ww accepted period by both Heets and 
the manutacturers of the equipment 


Next comes a debatable figure—that 


is the rate pel how charged udgainst 


\ 
the equipment. Since the equipment 
creates considerable s Wing iW replace 

as well as a reduction in 


trouble 


operators figure 


ment parts 


Inspection hours where is ob 


scure, some a higher 


How Much 
Shop Equipment 


rate. But again being conservative, we 
can take the rate of five cents pei hou 


So at this point we multiply the 


total number of INS pec tion hours by 
five cents. This gives us the amount 
f money that can be spent tor inspec 
tion equipment. If lubrication time is 
considered in the total Inspection time 
ind not an item apart this total is the 
the amount that can be spent for all 
including lubri 


testing 


Inspection equipment 
cation headlight 


ete 


eQuipime nt 


In i few cases analyzed whe re sul 
ficiently good records had been kept 
to make them reliable 


money spent tor 


the amount o 
test equipment bal 
inced out very well with the amount 


of time that had been spent on en 


gines and electrical work and othe: 
preventive maintenance services. Thus 
this approach has some very sound 
ispects 

To be completely honest about it 


seems to be much _ too 
much of the bookkeepe: 
rather than 


ipproach. For instance, it seems that 


however. it 
methods 


a logical or management 


a mechanic with test equipment 


worth much more than a five cent 
per hour premium than the mechanic 
working without the 


however! good 


equipment 


Also. with good test equipment, fuel 
tnileage is likely to improve At least 


it has been the observation Of a nen 


ber of experienced operators that i 


improved more times than it did no 


Some studies of parts sales also 
dicate that test equipment would sa 
more 


money On replacement than 


popularly supposed For instance 
sales figures would indicate that cor 
densers are replaced tbout as often 


Pha re 


minds of 


contact pomt sets is not miucl 
doubt in the 


have made al 


Pie ase 


persons Wi 


' 


study of ignition pat 


| 
Turn to Page 87 
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De 


Customers are buying 
DIVCOS as fast as we 
can produce them... 


Y i 
i 











No other route truck available 


vi today gives you so many [Eyaaitiz: 


construction features * So many 


NMAC Component parts * Such 
he | engine ¢ Such long time 
a | maintenance ¢ So many 


titi 








| extra years of vehicle life. 


With DIVCO you get 8-10-12 and 


15 years of unparalleled economy! 


Route Delivery 
DIVCO CORPORATION 


TRUCKS 











MAIL ADDRESS: P.O. BOX 3807, PARK GROVE STATION, DETROIT 5, MICH. 
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This little lady has some doubts about going into a strange store after closing hours. 
She walks a bit gingerly past the candy and peanuts. 


el the if LEHIGH VALLEY MILK WEEK 


pamper, sponsored by LEHIGH VALLEY DAIRY 


ad 









Sure enough. Just as advertised. A bunch of heifers in the Ladies’ Wear Department. 
The spectacle was enough to stop the customers — which it did. It also sold a real 
bundle of milk. 








The dairy theme was given the full treatment with a huge milk container at the entrance 
to the store’s famous Patio restaurant. Careful planning by both store and dairy put 
the promotion over with plenty of zing. 
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VER SEE A BULL in a china 

closet, or maybe a heifer in 

department store? Lehigh Val 
ley Dairy up in Allentown, Pennsyl 
vania didn’t go quite so far as to put 
a bull in with the china, but the: 
did spot four heifers among the 
chemises. It all happened in_ th 
town’s leading department store 
part of a wing-ding promotional cam 
paign that boosted milk sales in the 
store's restaurant by 500 per cent and 


cottage cheese sales by 1.700 per cent 


Hess Brothers Department Store 
looking for 


in that would build up their country 


a good promotional ti 
trade, figured that, located as the 
are in a dairy region. milk was the 
answer. Teamed up with Lehigh Val 
ley Dairy, a real progressive institu 
tion, they loaded up both barrels for 
bear. 

Out of a number of meetings, origi 
nated by Max Hess Jr. president of 
Hess Brothers 


promotion that covered just about 


came plans for th 


every channel ot COMMUN ie ation a\ iil 
able for a short-term merchandising 
event. Newspaper, radio, signs, sp 
cial displays, pictures, special menu 
offerings, public address announce 
ments, plus a couple of special event 
were all utilized to focus attention on 
the Lehigh Valley Dairv and_ tl 


farmers who comprise it 

Number one problem facing th 
dairvmen, however, was the need of 
a gimmick to catch the eves of cus 
tomers strolling through the grocer 
department on the store’s main floor 
The answer was to move some live 
stock right onto the store’s selling 
floor. A specially constructed rail and 
post stockade, 8 feet wide and 12 feet 


long, was set up by the dairy and in 
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it were placed four prize-winning 


heifers. 


Hundreds of customers stopped to 


idmire the cattle during their one 
day stay. To protect the health of 
the heifers, the stunt was scheduled 
for just one dav. 

The names of the owners of the 


heifers, which had been brought by 
truck from several rural communities 
Allentown 
played prominently over each animal 
The 


show held during the annual picnic 


surrounding were dis 


heifers were winners selected at a 


attended by 3,100 members of 
the Lehigh Valley Cooperative 


which 


some 
Farm 
ers, the 


organization operates 


the $12 million a year dairy business. 


Close by the corralled heifers wer¢ 


two displays in the grocery depart 
ment showing the thirteen products of 
the One display 
painting the dairy’s 
| Lehigh Art 


aone by 


dairy. featured a 
collection 


Alliance 


trom 
the 
But the main emphasis was put on 
for the Patio 
which fe 


menu cards as its trademark 


plans Hess’s famous 


restaurant atures oversize 
\ spe 
Lehigh 


Valley Dairy specials was printed for 


cial menu insert listing two 


the occasion 


The special dishes included a 
chopped tenderloin steak platter and 
both 


large portions of cottage cheese and 


t half pint of milk 


Sales of milk in the store’s restau 
those of beer 
which had been heavily promoted th« 
week. Nearly 1,500 half 
regular milk 150 half 


pints of chocolate milk were served 


it ham dish served with extra 


rant far outstripped 
previous 
pints of and 
normal sales are 


totals. 
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about one-fifth these 


ntStore and Dairy Team Up 


for Promotional Jackpot 


More than 17 times as much cot 
tage cheese was sold during the two 
In the 
department, which normally 


milk 


quarts averaged better than 15 a day. 


week period as is customary. 
vrocery 
not carry sales of 


does even 


This sudden interest in dairy prod 
Brothers 


proved once again that 


ucts was no accident. Hess 
had merely 
the basic principles of sales promo 
tion can be applied to just about any 


good commodity. Customers couldn't 


miss seeing or hearing about the 
Lehigh Valley Dairy for two straight 
weeks. 


Prior to the opening of the promo 
workers in the Patio 
Chester S. Dutton, as 
sistant general manager of the dairs 
and Edward QO Carroll 
promotion manager. Gift certificates 
entitling each member of the 
and kitchen staffs to 
Lehigh Valley 
distributed at 


tion were ad 


dresse d by 


Hess's sales 


store's 
half 
Dairy ice 
the 


restaurant 
gallons of 
sale Ss 


cream were 


meeting 


The dairy’s sign department was 


kept busy preparing a collection of 
the 
Each sign featured a different 
bore the 
from the 
America s 


Lehigh \ alley 
Allentown.” 


back 
photograph of 


posters for restaurant’s mirrored 
walls. 
dairy and 
940 


from 


product of the 


legend: “From farms 


finest herds most 
beautiful 


Dairy products made in 


dairy, come 


Another 


ground by a 


product display 
color 


Lehigh Valleyv’s ultra-modern building 


occupied a prominent spot in the 
restaurant. A huge replica of the 
dairy’s paper milk container greeted 
customers as they stepped off the 


escalators leading to the store’s base- 


ment selling floor. 


The Patio was also the scene of the 
crowning of the Lehigh Valley Dairy 
Queen and Dairy Maid, both of whom 
were selected at the dairy employees 
The 


crowned by Glen A 


picnic. dairy “royalty” wer 
Boger, President 
and General Manager of the dairy, at 
appropriate ceremonies held during a 
special luncheon attended by repre 
sentatives of employees and manage 


ment. 


The heifer pen was unique enough 
to warrant a picture and story in th 
daily press, and pictures of the Dairy 
Queen and Maid also appeared in the 
local papers. The event was plugged 
on the radio, and regular announce 
ments were made on the store’s pub 


lic address system 


Ruth Brooker of Hess Brothers pub 
lic relations staff, who writes a col 


umn called “Hess Scripts” appearing 


twice weekly in three newspapers 
with more than 100,000) circulation 
did a story on Mr. Boget 


The joining of the department store 
what a 
ilert 

Much favor 


able comment was heard throughout 


the dairv showed 


effort by 


and coop 


erative two organiza 


tions would accomplish 
and northwest 


eastern Pennsylvania 


New Jersey as well as in the retailing 


and dairy industries 


is the great 
that are af 
Ordi 
there 


The lesson of course 


range of opportunities 
advertising. 


think that 


connection be 


forded by tie-in 
narily, one wouldn't 
would be much of a 
tween a department store and a dairy 

But 
When 


you put a heifer among the lingerie 


products promotional campaign 
vou never know until you try. 


most anything can happen. 
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: Me 


Before-You Take On A Partner -- 





Lditor’s Note 
contained herein have been de 
veloped by Mi 


views with many business and 


The suggestions 
Fair from inter 
professional men as well as his 


three 


ness and professional partner 


own experiences in busi 


ships. They touch on the prac 
tical aspects of such a relation 
ship seldom presented in mag 


azine articles of this nature. 











Happy 


marriages 


have much im com 


Cuclusive 
fedlire 


mon with successful 


Both 


levelop over extend 


partnerships. 
ed periods of tin 
and—are the result of 

understanding and 
consideration on the part of both in 
dividuals concerned. Sometimes not 
too much advanced planning goes into 
what with the moonlight 
other 


Often little planning goes into a busi 


aloha Ta ge, 


and soft) music and factors. 


ness or professional partnership, also. 


Whether it be a partnership form 
ing a dairy products plant or one set 
ling up a corner grocery store, there 
are many factors which should be con 
sidered and applied not only before 
one enters into such a partnership but 
afterwards 


exercised forever 


In paragraphs to follow are twenty 
cight such time-tested and proven 
pointers. Their use can avoid business 
divorce and sometimes painful “busi 
forms 

Partner's Wife 
a lot to do with 
She 


will be as much al partner as her hus 


ness alimony” in its many 


You 


She’s going to have 


1) Consider 


the success or failure of a firm 
band, whether or not she puts in ap 
pearances at the office. It will always 
pay any plant executive to give as 
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Check These 


By ERNEST W. FAIR 


ireful consideration and study of his 
potential partners’ wife as he does of 
that individual. The type of woman 


she turns out to be can well make o1 


break any 


partnership 


2) Buy Partnership Insurance. One 


of the toughest problems to handle is 
bridging the gap caused by a partner's 
death. If partnership insurance and an 
carried 


iccompanving agreement 1s 


the policies tuke care of the partner's 


nterest and satisfy all claims of his 
heirs. A sudden death can leave a 
partnership in a most. difficult posi 


tion unless such provision is made in 


iy ance, 


3) Dout Sidestep a Lawver. The 





the lawver will charge for 


small fee 


drawing up the partnership agreement 
and giving you some very sound ad 
vice will be repaid many times in the 


You make 


vour partnership is formed on a sound 


future. will also certain 


legal basis insofar as the laws of vom 


individual state are concerned 


}) Know You Re sponsibilities. Far 


too often executives enter into part 


nership with only the vaguest of ideas 
of their legal responsibilities in such a 


contract. The law varies from state to 


state No 
pearing in a magazine or book should 
be taken as sufficient. 


generalized) summary ap- 


Personal Friendships. 


5) Avoid 


| and 


Lime again it has been proven 
that when a partnership agreement is 
made between personal friends. dis 
asters will result. Business and social 
mix. In rare in 


true, but the 


life do not often 


stances, the reverse is 


odds are overwhelming against pe 
sonal friends becoming good business 


partners and retaining that status 


Advance. A 


between 


6) Define Duties in 


vreat many disagreements 
partners arise because the duties of 
cach in the firm were not clearly de 
fined from the start. Tt is also unwise 
to have each partner “handle anv and 
evervthing.” Fixed responsibilities not 
only avoid future arguments, but per 
mit concentration of each partner on 


a particular phase of the partnership 


More Monev. Soon 


er or later, the partnership will come 


7) Provide for 
upon opportunities for advancement 
that require additional capital invest 
Working out the method bi 
which this will be handled will pro 


ment. 
vide an automatic method of solving 
the problem. It) will avoid ill 


feeling should one partner be finan 


also 


cially unable to equal the contribu 
tion of the other at a given time. 
8S) Define the Profits 


ship agreement should include de 


Any partnet 


tailed specifications as to what each 
partner is to take from the firm in the 
way of monetary compensation. It 
should also provide for re-investment 
of a certain percentage of profits, de 
preciation accounts, and other factors 
as well as the all-important division o! 


profits between partners. 


9) Make Sure of His Ability. That's 
what pays off in business ... not how 


much personality an individual may 
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have Ol how many people he knows. 
Phe but they 


change ability 


latter are important, 


with time... real sel 


lom does. It’s not exactly good pro 
cedure to select a partner solely on a 
basis of personal friendship, because 
likes 


guy or “evervbody 


hie Sa 


hiinn. 


a3) 





Orderly 


Every 


10) Provide 


Procedure. 


Dissolution 


partnership agree 
ment should contain detailed and spe 
the 


ship shall be dissolved at any time in 


cific procedure on how partner 


the future. The lack of it may result 
in law suits and business disaster for 
both men involved. 

11) Keep Relatives Out. Experi 


cnce is proving this to be a good point 
for inclusion in any partnership agree 
ment. A partnership loaded with the 


relatives of one partner 1s seldom a 
smooth operation. It can be an under 
stood agreement between partners, but 
better 


put on 


binding 
the 


its a lot and more 


when paper as part of 


partnership agreement. 


12) Make Sure Prestige Is Equal. 
Poo many partnerships flounder be 
cause one partner attempts to carry 
the other. This is not only a very 


unsound procedure, but it eventually 
builds up ill feeling and resentment 


on the part of the lesser partner. 


13) Check His Credit. No partner 


ship credit in business or the com 
munity will be any better than that 
of each of the partners alone. In a 


firm where one individual has a shaky 
business reputation, it is certain to rub 


off on that business. 


14) Set Liability Limits. 


personal procedure to decide before 


It is good 


entering into any partnership that the 
partnership will not be permitted to 
bevond 


off. Ht 


your partner may well take the “mid 


assume. liabilities your own 


ability to pay failure comes, 


night express for parts unknown”; and 
if the partnership liability has been 


extended far beyond your personal 
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means, then you will find yourself in 
very serious personal difficulties. 
Pick an 


Assuming no disagreement will even 


15) Arbitrator in Advance. 
exist is a grave error. These are bound 


to come in time. Every agreement 
should, therefore, contain a paragraph 
setting forth the mechanics for settling 
any disputes or disagreements between 
the parties and naming a mutually 
agreeable third party as the arbitraton 
whose decisions will be 


both. 


accepted by 


16) Trust Is Important. In all part- 
nerships, there is one very good rule 
to follow—if 


fellow, don’t entet 


vou can't trust the other 
into an agreement 
with him; and if you develop mistrust 


later on—get out quick. 
17) Protect 
the Other 


arrangement be dissolved, 


\gainst Competition 
the 


insofar as 


from Partner should 
the laws of your state permit such a 
Consultation with one’s law 


this 


contract. 


ver on point is most advisable. 


18) 


for many details of the operation of 


Have Weekly Session arranged 


the partnership, but particularly for 


deciding on what shall be purchased 


and from whom. This always works 


out better when both partners partici 
pate in all purchasing rather than 


leaving it to one or the other. 


19) No matter how mad one may 
get at a partner, it’s always best not 
to talk about it with a third party. 


Humans just love carrying such tales 
to the other fellow. 


steam” remark can, through such tale 


A “blowing off 


bearing, be developed into a major 


crisis within the partnership. 


20) Set up salaries, provide per- 


centages for profit, funds for expan 
etc., within the 


sion of the business 


original partnership agreement rather 


than leaving this for decision at a 
later time 
21) Let the articles of agreement 


the 


delay ed 


that an amendment of 


document be 


provide 
original on a 
basis; quick amendments made in 
anger can often disrupt an otherwise 
good partnership. 


22) Expect disagreements and mad 


spells and have a cooling off proced 


ure understood in advance. It’s much 


more practical for partners to recog- 
nise that disagreements can arise be- 


tween any two humans than to ex 


pect that all will function perfectly. 


After the “honeymoon” is over, many 


things can change in both miarriag 


hy 


and business partnerships. 


23) Avoid Trving to Outdo Each 
Other. Being an “eager beaver al 
ways good in any partnership, but 
when two men get into a contest with 


one another, trouble is sure to set in, 
It’s a wise procedure to expend su 
plus business energy in a separate pri 


vate venture. 


24) Avoid the potential p 


who 


rine 


has 


proven himself financialh 
unsound; he can’t be re-educated, 
Manv a businessman has gone into 





such an arrangement with the feeling 


his own proven sound judgment would 


counterbalance its lack in a partner. 


This has never been known to work 


out successfully over an extended px 


riod of time. 

25) Provide a method tor either 
partner to leave the firm at any given 
time in the future, including reim 
bursement for his interest. Leaving 
this to chance breeds trouble. Too 


often, it results in a sell-out to some 
one else who, in the long run, proves 
to be an even worse partner. 

296) 


out of the partnership. 


Keep one’s private property 
There 


a time when the partnership 


may 
come 


needs security for money sought 


When one partner puts up his hom« 
else, even as 


or car or something 


for a business loan a Cancel 
that 


stroy the partnership. 


security 


has_ started will ultimately cde 


27) Provide for reduced compensa 
tion to the partners if the business 
should hit a slump in order to pull 


If Sul hi 


procedure is automatic, one’s partne! 


through and save the venture. 


will agree readily; otherwise, he 
feel it 
28) 


nership papers at 


ma\ 


unwise to take the chance 


Be sure to file complete part 
the 


to establish legal re 


county court 


house in order 
sponsibilities not only of the partner 
ship but of each of the partners to 
the created by the 


firm agreement 
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EASY TO CLEAN AND LUBRICATE 


Glass, dirt, grease and splinters from cases 
do not hinder the operation of Model D 
Chain, because dirt that accumulates be- 
tween links is loosened every time the 
chain goes over the sprocket. Model D 
Chain can be cleaned with live steam and 
will lubricate itself during normal travel 
It does not require a special post-cleaning 
lubrication procedure 


EASILY ADAPTED 

Individual links can be replaced on the 
line. Additional or replacement Model D 
Chain will run over the same sprocket as 
the original chain. Sprockets will not 
spread, because the chain runs over the 
teeth, and not between them. The chain 
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@® Mojonnier Model D Conveyor System in Cold Room of Embassy Dairy, Washington, DA 
This is part of complete Model D Case and Can Conveyor System used in this plant 
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Load-out is one of many milk plant operations in which conveyors 


. receive exceptionally hard use. How well a conveyor system withstands this type 


of use has a direct bearing on milk plant operating costs. That’s why 


thousands of dairies have installed Mojonnier Model D Conveyor. 


They know that it will stand up, year after year, under the 
specialized conditions of milk plant operation, Here’s why: 


does not require sprockets with flanges 
Sprockets are made in halves, so that they 
can be conveniently removed, replaced, or 
installed on different power units. These 
advantages are especially important dur- 
ing plant expansion, or when changes in 
plant layout are made 


TOUGH CONSTRUCTION 


Model D Chain is exceptionally tough 
because the links are forgings instead of 
castings, and are made of a special alloy 
that has a high tensile strength. In addi- 
tion, links are heat treated through and 
through, not just case hardened. The 
narrow design of the chain cuts down 
pressure due to stopped loads, but pro- 
vides ample carrying width. 


SOLVES SPECIAL PROBLEMS 

The Model D Chain will operate in 
either forward or reverse direction, and, 
with lugs, can be used for ascending or 
descending lines. It also lends itself to 
special designs of hinged sections, tel 
scopic sections,and portable pieces of con 
veyor. It can be installed as replacement 
chain on frames of other manufacture 


COMPLETE ENGINEERING SERVICE 

We would welcome the opportunity of 
discussing the ways in which Mojonnier 
Model D Chain can be applied in your 
plant. For additional information, call 
the nearest Mojonnier salesman, or write, 
with no obligation, to 


MOJONNIER BROS. CO., 4601 W. OHIO STREET, CHICAGO 44, ILLINOIS 


Mojormicrt POWER CONVEYOR SYSTEMS 


“MOJONNIER ENGINEERED EQUIPMENT FOR THE DAIRY INDUSTRY INCLUDES: VACUUM PANS ® TESTERS ® TUBULAR HEATERS ® BALANCE TANKS 
CASE WASHERS ® COLD-WALL TANKS © COMPACT COOLERS ® TUBULAR COOLERS ® CUT-WRAP MACHINES © BUTTER PRINT SCALES 





VACUUM FILLERS © CULTURE CONTROLLERS @© EVAPORATORS ® OVERRUN TESTERS © BULK COOLERS © PROCESSED CHEESE KETTLES 
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Cottage Cheese from Non-Fat Dry Milk Solids 
Types of Cheese 





Cottage Cheese from Non-fat Dry 
Milk Solids 
QUESTION—We would appreci- 
ate it very much if you could fur- 
nish us information regarding the 
advisability and the degree of suc- 
cess, also method and procedure in 
the manufacture of cottage cheese 
by reconstituting low heat pow- 
dered skim, using city water. 


Our city water normally contains 
5 parts per million of chlorine and 
1 part per million of fluorine. Will 
these chemicals affect the starter, 
and, if so, what can be done to 
counteract these chemicals? 
—T. G., West Virginia. 


ANSWER—The procedure used in the 
manufacture of cottage cheese from 
low heat powdered skim is identical 
with that used in making ordinary 
cottage cheese. We would advise th 
use of a reliable coagulator and, of 
course, a good starter. It is sometimes 
recommended that food-grade calcium 
chloride at the rate of 0.01 per cent 
to 0.02 per cent, but never more, be 
added to assure a firm curd. Only ex 
perience with the particular powder 
you propose to use can determine 


whether or not this is necessarv. 


Since your water contains 5 parts 
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per million of chlorine, 1 would ad 
vise that vou not carry vour starter in 
reconstituted skim, but that vou use 
cither whole or partially skimmed non 
mal milk for this purpose. It does not 
sec possible that a city water sup 
ply could contain 5 parts per million 
ol residual chlorine. Two tenths part 
per million is about a normal maxi 
mum. In this lower concentration, | 
do not believe vou would experience 
anv. difficulty with vour reconstituted 
skim, but, of course, the ideal situa 
tion is to have available pure water 
from a deep well to which no chemi 
cals need be added. Excessive chlo 
ine can be neutralized with sodium 
thiosulfate. but it is generally unde 
sirable and usually unnecessary to 


load a water supply with chemical. 


+ Dr. Robert F. Holland and Dr 
lames C. White. both of the De i 
partment of Dairy Industry at | 
Cornell University. conduct their 
question and answer column 


each month in the “Review, 
Questions should be addressed 
to either Dr. White or Dr. Hol 
land, Department of Dairy In 
dustry, Stocking Hall, Cornell | 


University, Ithaca, N. 





The amount of residual sodium Huot 
ide that vou would have present 
vour water supply should give vou 1m 
difficulty in contact with the casein of 
vour reconstituted skim. 

Chr. Hansen's laboratory, Ine. 9015 
West Maple Street, Milwaukee 11 
Wisconsin, publishes a booklet on 
Sweet Curd Cottage Cheese and out 
lines a method of manufacture from 
reconstituted non-fat drv milk solids 
The descriptive material also includes 
a diagram and a suggested arrange 


ment for dissolving dried skim. A 


postcard to the above address wil 
bring vou this bulletin. and I think 


vou will find it quite worth while 


Types of Cheeses 
QUESTION—Would you send us 
a short description of the flavor 
and uses of different kinds of 
cheeses? 
—Q. W., Illinois. 


| 


ANSWER 


our cheeses is cheddar cheese. It Pht 


Phe most important o 


be colored or white and can be vers 
mild in favor or quite sharp. deper 

ing mostly on age. It mav be crumblh 
or firm. It is used for straight eating 
on crackers or with desserts. and most 
ften in cooking. We know vou are 
familiar with this “store cheese. 


Please Turn to Page 87 
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In 1879, when Thomas A. Edison invented the incandes- 
cent lamp, he not only brought light into the world, but 
with it, changed the egg-buying habits of discriminating 
housewives. In those days, when eggs were candled, the 


proximity of the egg to the flame left a small carbon ring on 





the egg. Housewives, recognizing the carbon ring as a sym- 


bol of quality, sought eggs with this distinguishing mark. 


Today, eggs are “candled” with a specially designed 


lamp which at a glance enables the egg candler to ac- L 
ww 


curately determine the quality. The egg carton has re- 


placed the carbon ring as a symbol of quality. The dis- = / 
criminating housewife instinctively reaches for eggs 4 


va 
packed in a Self-Locking Carton, recognizing in this ; 
z 7 
* 
» 


package a produc | long Ussot iated with egg packers of 


established reputation. Like grandma, she, too, looks 


for the symbol of quality... and buys with confidence. ~— — 











‘SY ewshion ((f 4 


SELF-LOCKING CARTON CO.. Division of General Package Corp., 585 E. Illinois St., Chicago 11 
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THEY STARTED OFF THIS WAY —Glenn Ogle, representing the 

American Institute, presented the Ohio team with the Butter Cup 

But this was only the beginning. They went on to take both the 
Ice Cream and Milk Cups. 





A GOLD-PLATED CHEESE TRYER was presented to H. L. Wilson, Kraft Foods 

Co., in recognition of his 25-year participation as Cheese Judge for the 

Collegiate Students’ International Contest in Judging Dairy Products. Carl 

Wood, President of Dairy Industries Supply Association, is pictured above 

presenting the tryer to Mr. Wilson. Mr. Wilson also received a plaque 

signed by Contest organizers, judges, coaches, students and members 
of the industry. 





CORNELL TOOK THE SPOTLIGHT when they received the Cheese 
Cup from Harry Wilson. This was the only team event that Ohio 


did not capture. Ready to take the cup back to Ithaca are 
Willis F. Witter, Bryon A. Schlag, and Norman H. Dobert 
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AND ENDED UP THIS WAY with more trophies than the average 

yacht club. From left to right they are: Jack Fowler, All Products 

winner; Ralph Paul, Bob Milkie, Tom Tisher, and Coach W. L 
Slatter. It was a great day for the Buckeyes. 


Picture Record 
of 
Ohio’s Great Sweep 
in 


Student Judging 





BETTER THAN $3,000 IN FELLOWSHIP MONEY was awarded to 

the three top teams. W. S. Rosenberger accepts a check for his 

third place lowa team from Norman Myrick. Not quite ready 

to believe it until they get it are Lynn Glazier, Connecticut, and 
W. L. Slatter, Ohio. 
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G STAINLESS 


MIS BACK! 3: 


complete SHARPLES line 





*-SEPARATORS 
‘CLARIFIERS 
*STANDARDIZERS 


now available in 2 finishes 
¢ Stainless Throughout 


e White Painted Steel Frame with 


Stainless in Milk Stream 


Along with permanently balanced 
bowls, and direct drive, Sharples 
was first to provide the dairy in- 
dustry with the exceptional cor- 
rosion resistance and ease of clean- 
ing inherent in all-stainless 


construction. 


THE SHARPLES CORPORATION 


Centrifugal and Process Engineers 


2300 WESTMORELAND STREET + PHILADELPHIA 40, PA. 
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dairy equipment division 
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On a Diet Featuring Dairy Products, 
15 National Dairy Council Directors — 








Amaz 


Low Cos 


They Lost Weight | 
And Liked It | 


cant fo 
in dair) 
is highl 
and sp 
more It 
is entire 
lubrica 





milk, 
other | 


Dairy Council which allows whole 


butter 


you to enjoy 
minimiz 
provid: 
veyor | 
cuts do 
drag- 


cheese, ice cream, fish, poultry, meat—in 


words American favorite foods—while reducing or main 


taining ideal weight. The diet is patterned after weight 
reduction research findings conducted at U. S. colleges 
Slip w 
DROP 
nutrients. o 
Of the 40 Board DA 
iwecording to recommended medical standards. Each man 
idopted the weight reducing schedule under the guidance é 


4 his physician 


iid universities. It insures an adequate balance of needed 


members, 15 needed to reduce 





For the ninety-day period, the aggregate weight loss OeiGasy' 


Above, R. H. Reeves (on scale) of Carlson-Frink Co., Denver 
shows Carl Wood (right) that he has brought his weight down 
from a previous 240 pounds to 229. Mr. Wood, in return, demon- 
strates slack in his pants as a result of having lost 21 pounds 
He is a member of the Executive Committee and Board of luced 22 pounds, a little more than a pound and a halt 


Directors of Cherry-Burrell Corp per week 





—— 


‘s 


for these men was 161 pounds. The average weight loss 


per man was 10.7 pounds. The highest weight loser re 


The other 25 members of the ND¢ 
wverweight when weighed in, in Philadelphia 


Board were not 
These mem 
bers participated in the test by going on the diet pattern 
but allowing themselves slightly larger portions so as to 


VERWEIGHT MEMBERS of the 


National 


Board of Di 


rectors ol Dairy Council have maintain their ideal weight. 


proven 
that you can reduce on a diet which allows plenty Both Milton Hult, NDC President and W. A. Went 
of dairy foods and other tavorite dishes—refuting the idea wists of Ge Detien Cn, Mew Gk Ci obs bs OO HALF 
that these foods are fattening. Board Chairman, accomplished significant weight losses 
In Philadelphia, ninety days ago, these men adopted m the NDC diet last spring prior to the ninety-day test ( 


a diet developed by nutrition specialists of the National participated in by the full board. 
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National Dairy Council Board Members Who Lost Weight on NDC Diet / 

Weight Weight Weight 
June 9 Sept. 24 Loss 

G. lL. Ogle - - - - + = Ideal Pure Milk Co., Inc Evansville 8, Indiana 176 172 4 Pounds 

O. R. Thompson - - - - Rib Lake Cheese Company Medford, Wisconsin 182 170 = * 

John R. Kleinman - - - - Beatrice Foods Company Chicago 3, Illinois 224 202 = Cl” 

E. J. Mather - - - - ~- National Dairy Products Corp Washington 13, D. C. 167 160 7 “3 

R. H. Reeves - - - Carlson-Frink Company Denver 4, Colorado 240 229 WW ~ 

J. Duane Dungan - - - The Polk Sanitary Milk Co Indianapolis 7, Indiana 262 248 — 

Will W. Henry - - - - Dairy Cooperative Assn Portland 14, Oregon 196 180 16 

E. B. Lehrack - - The Creamery Pkg. Mfg. Co Chicago 7, Illinois 189 173 16 

Robert Rosenbaum - - David Michael & Co Philadelphia 24, Pennsylvania 227 225 2 

Carl A. Wood - - - - Mirror Lake, New Hampshire 188 176 12 

B. F. Beach - - - - - Michigan Producers Dairy Co Adrian, Michigan 194 186 8 

Milton Hult - - - - - National Dairy Council Chicago 6, Illinois 184 178 6 

*S. A. Kostakos - - - - Honey Hill Creamery Co Chicago 10, Illinois 129 132 3* of 

C. R. Schoby - - - - American Dairy Association Algona, lowa 182 176 6 é' 

V. K. Shuttleworth - - - American Can Company New York 17, New York 228 214 14 

W. A. Wentworth - - - The Borden Company New York 17, New York 218 206 12 


*Mr. Kostakos gained three pounds 
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Low Cost Lubricant for Conveyor Chains 


AVOID CONVEYOR CHAIN TROUBLES 
— PREVENT CHAIN WEAR 


? 
ete is the outstanding lubri- 


cant for every type chain conveyor 
in dairy and bottling plants. 






is highly glycerinized, water soluble, 
and specially blended to provide 
more lubrication per pound. 

is entirely different—there’s no other 
lubricant compounded exactly like it. 





minimizes chain strain and friction— 
provides positive slip between con- 
veyor chain and bottle, case or can. 


cuts down bottle breakage and chain 
drag—reduces power costs. 


Slip will give you MORE SLIP PER 
DROP 


ORDER FROM YOUR 
| DAIRY SUPPLY JOBBER 


HAVES The Haynes Mis. Co. 


709 Woodland Ave. « Cleveland 15, Ohio 


Roll-Easy Dollies « Roll-Easy Casters * Table Carts « Can Carts « Carry-Baskets 
Snap-Tite Neoprene G * N Covered Wrenches 


PATENT PENDING 


HALF-GALLON BOTTLES are £asy-To-Carry with 
HAYNES SNAP-HANDLES 


ATTRACTIVE - CONVENIENT 


® BRIGHT NICKEL FINISH 

® SNAP ON and OFF EASILY 

® HOLDS SECURELY 

& STURDY—SPRING STEEL 

CONSTRUCTION 

® BOTTLES WITH SNAP-HANDLES 
CAN BE MACHINED WASHED 

& WILL FIT SQUARE—OBLONG— 
ROUND HALF-GALLON BOTTLES 
38mm. —45mm.—48mm.—51mm. 











HAYNES 











REGULAR OR DACRO FINISH 
WITH BUMPER ROLL 
» LOW COST 
F.0.8. CLEVELAND, OHIO 
9° PACKED 100 TO CARTON 
HAYNES % eine 
each DAIRY SUPPLY JOBBER 
THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue «© Cleveland 15, Ohio 
ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS * CAN CARTS * CARRY-BASKETS 
SNAP-TIGHT NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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THE HAYNES 


5 STOCK SIZES 























Number | Price Each Lightweight 
Model Size Packed to F.0.8. 
Carton | Cleveland Sturdy 
Rust-Proof 
3 ‘ les 1 3 °* 
4s 4 Sq. Quart Bottle 0 8 Plated Finish 
Sanitary 
6S 6 Sq. Quart Bottles 6 60 A 
, Convenient 
4R 4 Rd. Quart Bottles 10 Al Handy 
Attractive 
2% SR 2 Sq. or Rd. V2 Gal. Bottles 10 Al 
240 2 Oblong 2 Gal. Bottles 10 Al 




















Special Sizes Made To Order 





ORDER FROM YOUR DAIRY SUPPLY JOBBER 


HAYMES The Haynes Mfg. Co. 


709 Woodland Ave. « Cleveland 15, Ohio 


Roll-Easy Dollies « Roll-Easy Casters * Table Carts « Car Carts 
Snap-Tite Neoprene Gaskets + ‘“SLIP’’ Chain Lubricant 








— 


.- | 
ime-SAVERS- oe 
HIYN ES aso SAVERS 
DURABLY BUILT 


FOR GRUELLING SERVICE 





) 


























ROLL-EASY CASTERS, Full cadmium 


plating guards against rust and acid 


action Ball bearings fitted with 
hydraulic grease points for easy, 
positive lubrication Replaceable 


rubber tires 


ROLL-EASY DOLLY, Heavy all-stee!l 
frame, load capacity 1,000 pounds 









cadmium plated; long-life rubber 
tired ball-bearing swivel casters. Five 
standard sizes. Special sizes to order 


fal 


Ww a 


a~ 3s 


$3) rasie CARTS save time 
when dismantling, sterilizing and 
reassembling machine parts. Heavily 
formed angle legs. Large tray and 
shelf capacity. Roll-Easy swivel rub 
ber-tired casters. Two styles — all 
stainless steel or cadmium plated 

steel 


SNAP-TITE re-usable Neoprene gas 
kets for sanitary pipe lines saves 
time and prevents costly leaks. Sizes 
for 1 12", 2, 2V2", 3” fittings 


Write for illustrated bulletins 


THE HAYNES MANUFACTURING CO. 


709 Woodland Avenue + Cleveland 15, Ohio 
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A gravity cream separator, patented Jan- 
vary 1, 1884. 


HERE ARE THREE methods of 
preserving milk. 1. By heat 
2. By evaporating, or condensa 


tion. 3. By cold and quiet 


1. Heat.—There are two methods 
of preserving milk by heat. First, by 
heating it in the open air. This is 
very commonly resorted to under the 
Several 
vears since Gay Lussac demonstrated 
that if milk be heated gradually to 


boiling point two days in succession 


name of scalding the milk 


in the winter, and three in the sum 
mer, it would keep two months with 
out souring. Second, the milk is first 
bottled up tightly with wired . corks 
and placed in kettles of cold water. 
The water is now gradually heated to 
boiling point, when the kettles are re 
moved from the fire and allowed to 
cool. The bottles are then taken out 
and packed for future use. Milk 
treated in this manner will keep for 
six months. It has been claimed that 
the addition of soda or hedge mustard 
has a good effect, but it is believed 
that the real preservative power Is 
the heat. By these methods, the milk 
loses its primitive taste, and is not 
suitable for many purposes, nor Can 
they be practically employed by dairy 
men supplying our cities 

2. Evaporation, or Condensation 


Phis process was patented a few years 
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This article may give you quite a jolt. It advises 
against stirring milk while it is cooling; it says that 
thunderstorms cause milk to sour. It talks about buf- 
falo robes for insulation. It shows you the remarkable 
distance we have travelled in ninety-one years. Because 





this is 


The Way to Keep Milk 
— 1862 Version 


Reprinted from the Producers’ Price-Current 
And Agricultural News, October 11, 1862. 


Photographs, Courtesy of The Gwinn Collection 


since and consists in evaporating the 
watery portions of the milk till it solid 
ifies. It is then put up in sealed tin 
cans and can be carried to all parts 
of the world. It keeps sweet a great 
length of time and is used most ex- 
tensively by peopl at sea. There are 
several large manufactories in Con 
necticut and New York which have 
been in operation for several years. 
The particulars of the process are not 
known to the public 


) 


3. Preservation by Cold and Quiet. 

This is the process practiced by 
dairymen generally, who are com 
pelled to send their milk to market 
by the cars. The process consists in 
cooling the milk to about 40° Fahren 
heit, as SOOT as possible atter milk 
ing, and in keeping it at that tempera- 
ture, in perfect quiet, till it is ready 
to be carried to the cars. 

rhe essential requisite is a spring 
of cold water. The quantity of water 
is not of so much consequence as its 
degree ot coldness and its perma 
nency. a he watel should be con 
ducted underground the shortest pos 
sible distance to a suitable place tor 
the location of the milk house. This 
place, if possible, should be on the 
north side of a hill, well shaded, and 
so situated that the water from the 
tank will readily flow off. The house 


should be of such size and form as 


to admit of a tank two feet wide, and 
of sufficient length to hold all th 
milk cans. The depth of the tank 
should be about four inches less than 
the depth of the can. Each can should 
have a separate division, and the divi 
sions so arranged that the water may 


pass from one to another. 


The water from the spring should 
enter at the bottom of the first divi 
sion, and from the top of the first 
enter the second, then from the bot 
tom of the second enter the third, and 
so on, alternately entering at or near 
the top of one and the bottom of the 
next division. This secures a perfect 
current around each can, particulars 
if the top entrances are at the back 
side of each alternate division and the 
bottom entrances at the front side ot 
the tank. 


The tank should be so arranged as 
to be out of the way of any currents 
of air. The ventilation of the house 
should be only sufficient to keep the 
air pure. Most milk houses admit al 
together too much air. In all cases 
all mgress of air to the house should 
be prevented as soon as a_thunde: 
shower is seen rising, and no admit 
tance allowed till the milk is to be 
removed. In clear or in rainy weather 
the ventilator may be open, but never 


in showeryv weather. 
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FARM PICK-UP TANKS 








FROM cow to quick cooling tank .. . then direct to the dairy ina 
Heil Farm Pick-Up Tank! That’s the modern way ‘milk goes to 
market”’. It’s quick and easy .. . it’s the sanitary, economical way 
to transport milk and eliminates the back-breaking labor of the 
old 10-gallon can operation. 

Virtually a “receiving station on wheels”, the Heil Farm Pick- 
Up Tank eliminates the necessity for the dairy to maintain country 
and city milk plant receiving rooms. Hauling costs are reduced— 
one pick-up tank can serve several routes. A self-contained unit, it 
is fully equipped to pick up and deliver milk under the most sani- 
tary Contitions. 

Heil Farm Pick-Up Tanks are designed and built with the same 
skill and know-how that have established the longest and most 
successful experience record in the industry. They are feature- 
packed units with smartly smooth outer jackets in your choice of 
aluminum, steel, or stainless steel. Side ladder and stainless steel 
deck plate provide safe, easy access to the famous Heil manhole 
cover. Traditional Heil quality in every construction detail clearly 
tells why more milk goes to market in Heil tanks than in all other 
makes combined. 

Heil truck-mounted Farm Pick-Up Tanks are built in capacities 
from 1000 to 2500 gallons. Heil Trailerized Farm Pick-Up Trans- 
ports are available in capacities from 2500 to 4500 gallons. Write 
today for the complete story and specifications. 


MFT-2 


z | 
o 

A 4 hA hy 

Bie’, >. 


Dept. 35123, 3035 W. MONTANA ST., MILWAUKEE 1, WIS. 
Factories: Milwaukee, Wis. — Hillside, N. J 
Sales Offices: New York, Union, N. J., Washington, D. C., Atlanta, Cleveland, 
Milwaukee, Detroit, Chicago, Kansas City, Denver, Dallas, Los Angeles, Seattle 


Rio de Janeiro, Brazil 
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Ozone, which is freely generated by 
electricity, acts energetically on milk, 
souring it in a few minutes, many 
times destroying the milk before the 
shower has passed over. Therefore, all 
air from the vicinity of thunder show- 
ers, Which always contains ozone, 
should be carefully excluded from the 


milk house. 


Having prepared a place for the 
reception of the milk, its treatment 
remains to be considered. The cows 
are milked in the cool of the evening, 
just after sunset, and the milk is 
strained into the cans which are to 
convey it to market. These cans hold 
about forty quarts, and when filled, 
weigh about one hundred and twenty 
are made of strong tin, 
As fast as the 
cans are filled, they are placed in the 
tank, 


The cans remain uncovered, and the 


pounds. They 


and are well bound. 


beginning at division No. 1. 





This is the type of cooler used by Louis 
Pasteur in his experiments on lactic fer- 
mentation. 


milk is not allowed to be stirred on 
even jarred. 

The tank should be so constructed 
as to be disconnected with the build 
ing. It should rest Hat on the ground 
so that any jar of the building cannot 
disturb the milk in the cans. 

In the morning the cows are milked 
before sunrise, and the milk placed in 
the cans as before. If there is a can 
partly full of night's milk, it must re 
main so; the warm morning's milk 
must not be mixed with the cold 
night's, but kept) separate. In no 
case must a can of morning's milk 
stand in the tank above a night’s can, 
for in that case the warmth of the 


mornings can will be distributed over 
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This large plug-type can was in use in 
1883. When filled with milk, it weighed 
about 120 pounds 


the night’s milk, and process of sou 
ing initiated. 

At about 3 or 4 o'clock in the after 
noon, the milk is to be carried to the 
then to be filled 


if necessary. The milk being all cool 


cars. The cans are 


Can be mixed: Ih fact, there is no 
difference between the night’s and the 
mornings milk. No parts of cans are 
to be sent to market, but to be kept 


over twenty-four hours longer. 


The cans are then placed in a 
wagon and a wet covering spread over 
them, over which are thrown buffalo 
robes or other covering. At the rail 
road station the cans are closely 
packed in a closed car without any- 
thing being thrown over them, and 


reach New York. 


“The rate of a night milk train when 


during the night 


in motion is twenty miles per hour.” 

The cans are then taken by milk 
carts, and the milk is distributed to 
consumers. The milk, therefore, does 
not leave the cans till it is sold, and 
generally it is disposed of at a tem 
perature nearly as low as it left the 
milk house. In this condition it will 
keep sweet twenty-four or even thirty 
six hours, and is a pure country milk, 
quite different in value from that ped 
dled at a smoking temperature of 70 
or SO°,~ 

\ similar process of cooling milk 
has been practiced several years. It 
has been thought necessary to stir it 
several times while in the tank to aid 
in cooling, but it is now, however, 


found that this treatment is highly 


injurious. The milk should be kept 
as still as possible till cooled to about 
40° Fahrenheit, or 
may be 


below, when. it 
stirred or transported to a 


great distance without injury, pro- 


vided the temperature is not elevated, 

The above process is that practiced 
on the Harlem railroad during the hot 
months. Not so much care is neces- 
sary during cool weather. The water, 
however, is always kept running, and 
the milk houses kept patterns of neat- 
Hess. The cans are cleansed with boil- 
ing water and sand after returning 
from the trip. The cost of transporta 
tion averages one cent per quart; and 
producers sell it, delivered at the sta 
tion, for two cents; therefore it costs. 
ready for delivery in New York City, 
three cents per quart. Usual retail 
price, six cents. 

This process is available and prac- 
ticable for all milkmen. The milk 
should be cool ith all Cases betore 
moving it. Milk that is not cooled 
commences decay in a few hours after 
milking, and is not a healthy diet. 
Sour milk is not so injurious. It is 


milk that is in a state of change that 


is unhealthy. 


No food should be 


eaten while a 





Problems in refrigeration were being con- 

sidered early in industry history. But mod- 

ern refrigeration was still a long way off 

in 1885 when this refrigerated can was 
used. 


chemical change is going on among 
its constituents. 


The plain suggestion, then, is to 
have milk cooled before it is offered 
for sale. Milk in the evening and 
peddle it in the morning, and sell the 
mornings milk in the afternoon. 

In this manner the territory around 
our large towns and cities for pro 
ducing milk will be greatly enlarged 
and milk may become an important 
article of food. 
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Downing’s Dairy in Rock Island, 
Illinois with Retail, Wholesale, and 
Ice Cream Routes Has Developed An— 


Efficient System of Route Accounting 


” The milkman is a 


roving merchant who 


pt is, in effect, in busi 
A ; ness for himself. To 


discharge all the 
duties of his: job 
properly, he needs 
+ to be a salesman, a 
truck driver, a credit man, a collector 
and a bookkeeper all rolled into one. 
He must learn to manage his route 
and his time, because there is no boss 
breathing on his neck and telling him 
where to go or what to do next. Like 
the postman, he makes his appointed 


rounds without regard to the weather 


Here at Downing’s Dairy, our route 
salesmen come to work at around 4:30 
to 5 a.m. They load up and get out 
on their routes by 7 a.m. Sometimes 
a man covers his rounds and is back 
at the plant by noon to make his daily 
accounting and go home. Again, it 
may be late in the afternoon before 
he is through. 
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By JAMES R. DOWNING 


President, Downing’s Dairy, Inc. 


We have three types of routes 
retail, or home delivery, wholesale. 
ind ice cream. In two Ol three in 
stances, retail men handle a_ few 


wholesale accounts. 


Our retail business is necessarily 
nearly all credit. Accounts are author- 
ized by the office on a weekly, bi 
weekly, or monthly basis. When bills 
are due and unpaid, deliveries made 
by the routemen are on their own re 
sponsibilitv. The routemen make the 
collections on their routes and are 
paid a commission not on sale s but 
on collections. For any month in 
which collections equal or exceed 100 
per cent of sales, the commission rate 
is boosted from 11's per cent to 12 


per cent. 


Our sales to dealers are largely on 
i cash basis. Deliveries are made to 
most of the wholesale accounts every 
day. Retail deliveries are made on a 


three-dav-a- week basis. \ typical 


wholesale route will have 50 stops 
a day; a typical retail route, 225 stops 


or more. 


Routeman’s Book 


The routeman carries a loose leaf 
route book with one sheet for each 
customer. The sheet is ruled for om 
several products. The unit sales for 
the day are written down as he goes 
on his rounds, the amounts extended 
and the balance to date recorded in 
another column. Payments are noted 


also. 


In other words, the route book is a 
customer ledger, and the only one wt 
keep. It is also an original sales record 
and a customer control, all in) one 
By means of the route book a relief 
man can make the stops in their 
proper order. The book even tells him 
whether delivery is to be made at 
the front door, rear, side door, left 


outside or placed inside. 


This man of many chores also 
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KOLD-HOLD truck refrigeration 
will pay for itself 





Now you can have truck refrigeration that is en- 
gineered to your special needs using any of several 
different methods of truck refrigeration. It can be 
fully automatic and entirely independent of the 
driver using a Kold-Trux “Mobilmatic” Highside 
Unit. The Kold-Trux Unit can be combined with 
Bonus Capacity “Hold-Over” Plates, Thin “Hold- 
Over” Plates, “Quick-Action” Plates or “Hydro- 
Pack” blowers to provide thermostatically con- 


trolled temperatures automatically. For semi-auto- 
matic installation, a mounted compressor or make- 
and-break connections can be used with “Hold- 
Over” Plates to maintain predetermined tempera- 
tures throughout day-long hauls. 

Send the details of your problems to Kold-Hold 
and let our engineers determine the most efficient 
solution for your refrigeration problems. Write 
today for full details. 


¢ C. 
KOLD-HOLD can answer any refrigeration problem! 
“<—. 


P Which do you prefer . 


of both. 





Blowers. 


frigeration? Kold-Hold can give you either or a combination 


When your weather worries start. pick out the routes with 
the biggest refrigeration problems and call on Kold-Hold to 
give you a satisfactory sohlution. They will give you the right i 
combination for your needs from such highsides as the Kold- 
Trux Mobile Unit, a mounted compressor. or make-and-break 
assemblies, coupled to such lowsides as Kold-Hold Hold-Over 
Plates, Thin Plates. Serpentine Quick-Action Plates, or 


. Mobile or Hold-Over truck re —" 


oc 


a 
———— 


HOLD-OVER PLATES 


KOLO-TRUX Why not give us the details of your problems and let our 
engineers find the most efficient solution for you. Write 


today for details. 






Tell us your truck refrigeration 
problems and send now for com- 
plete data and literature. 
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snakes the statements of his customers’ 
bills and leaves them at the doors. 
The wholesale men write up cash sales 
tickets. 


Our office routine begins with a 
daily Load Sheet on which the route 
man makes out an order, one or two 
days in advance, tor the quantities of 
each item that he will need for a day's 
deliveries. These orders when totaled 
are a guide for the plant superintend 
ent as to the quantities he is to bottle 
or package. 

The routeman loads his 
truck in the morning accord 
ing to this Load Sheet, which 
is checked out by a plant man 
who supervises the loading. I 
he should come back and take 
out a second load, or if al spe 
cial delivery is made during 
the day, another Load Sheet is 
filled out. 

At the close of the day, a 
plant man checks in all re 
turned merchandise and empty 
bottles. From this original rec 
ord oul office makes up al daily 
Drivers Statement Sheet on 
which his account for the day 
is itemized. rhe clerks mse 
Remington Rand adding ma 
chines tor this operation to ex 
tend the amounts on each line 
by multiplication and to total 
the columns by addition. 

This Driver's Statement 
Shect then becomes a record 
of the routeman’s cash settle 
ment. He is charged at the 
bottom of the debit side with 
“tickets” or tokens that have 
been issued to him for sale to a few 
customers who do not have anv credit 
arrangement; while on the credit side 
he counts as cash those tokens that he 
has received from customers that day 
Sales tax on the total sales is charged 
to him in a lump sum at the bottom 
This he must add to each customer's 
bill and charge on his route book by 


billing periods 


Bottles are accounted for “In” ind 
“Out” with a record each dav of the 
accumulated shortage on surplus for 
the month. We do not charge ow 
men with lost or broken bottles. but 
we regard this index as one measure 


in appraising a man’s efficiency. 


Complete Accounting 
Now it is clear that in order to 


have a complete accounting with a 


56 


routeman, we must total the outstand 
ing balances in his route book for the 
preceding dav, add the value of the 
products he was charged with today. 
and subtract the total present out 
standing balances on the route book. 
On some of our routes, we follow this 
procedure daily, and in no case less 


frequently than once a week. 


The total outstandings for a given 
route are reconciled with the “Current 
Balance” arrived at on the Driver's 
Statement Sheet. Phe two figures 





from 10-key adding machines. 


should) agree except. for a small 
amount of change that has been ad 


vanced to the routeman. 


We have four route foremen, each 
of whom supervises the work of the 
routemen in his division. When a 
routeman is off duty for any reason 
his route foreman relieves him. Be 
fore doing so the route foreman runs 
an adding machine tape of the route 
book. A clerk in the office runs an 
other tape and the two are reconciled 
Exactly the same procedure is fol 
lowed when the regular routeman 
takes over again. In this wav, both 
relief man and the regular routeman 
are protected in their responsibility fon 
the collections each one makes. There 
can be no divided responsibility. 

At the end of the month, new route 
books must be made up and the out 


standing account balances trom the 
old book transferred to the new book 
This is done by the routeman nd 


its accuracy checked by compa! 
an adding machine tape of old and 
new book balances as listed by th 


office force. 


It will be seen that a very con 
siderable volume of this listing is in 
volved. We find the 10-key adders we 
use to be highly efficient for this 
work. Our clerks use the touch S 
tem for fast operation. Average time 
tor turning over more than 400 
sheets on a route book and 
running a tape of the balances 
mostly in four figures, is five 


minutes. 


We keep two other princi 
pal records that involve ex 
tended adding machine use. 
Our Daily Sales and Cash Jour- 
nal is simply a recapitulation 
for the calendar month of the 
Driver's Statement Sheets, with 
the sales distributed according 
to our income accounts, and 
with a breakdown of route 
credits. The reverse side of 
this form is devoted to a day- 
by-day sales analysis by units 


for the month 


Our men are given the op 
portunity to earn a bonus by 
increasing their routes. This 
bonus is awarded on a point 
basis. One quart of milk is 


worth one point, and all other 


The daily drivers’ statement sheet and the daily sales and units are assigned correspond 
cash journal are made up and checked by the printed tape 


ing point values. As an exam 
ple, if a man’s sales for March 
exceed his quota by 10 points 
a day, he earns a bonus of $30, or at 
the rate of $3 a point. These recaps 
reveal his performance at a_ glancé 
not only on points but also on his effi 
ciency in making collections, in a 
counting for bottles, in balanced sell 
ing of all products, etc. 

The milkman has a full day for his 
mind as well as his hands. It is the 
purpose of management here at 
Downing’s to give him all the help 
we can, while leaving him largely to 
his own devices while he is out or 


his route 


The great difference in men and 
methods is seen in the way two route 
men will handle their routes. On 
starts quite early, gets through by 
noon, and has his afternoons to him 
self. Another rises at a more normal 

(Please Turn to Page 85 
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© International’s Inventory Control System is your most efficient 
nd method of assuring adequate day-to-day container supply... 


without carrying needless inventory of containers. 


T e And Pure-Paks have that other big advantage of shipping flat— 
a V e 4 O ry for faster handling and trucking, and for stacking more 
| ™ eal 
= | Control 


SVS @ You know INTERN NAL PURE-PAK Containers are of the 


ime 


ae ee 


| 


compactly in minimum storage space. 


highest quality. They are produced under International's 


. 
100 
ind | S a Nn oth e if quality control all the way from the forest through manufacture 


| eens to delivery of the finished containers. 
Ive 


.| big 
: | advantage! 





















INTERNATIONAL PAPER COMPANY 
SINGLE SERVICE DIVISION 


of REPORT OF INVENTORY POSITION 
jay- Deiry: MRL Past Da Tay 
hits Address: 25 South Street Maintown, Pennsylvania 
Analysis from Inventory Report of: March 51, 1953 


Op- jf; Fees te ae: Chee hee ORDERS ON HAND 
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Each month, your International Single Service Plant 
sends you this filled in report on your inventory of 
containers. 

It is based on an exchange of information be- 













aps Ls 


pave 








ff tween your company and ours. It shows your cur- 
rent inventory with rec dations for shipments 
ac | to meet your needs for the following weeks. We 
ell- then deliver according to your approval or modi- 
fication of the recommended schedule. This is one 
more feature of International’s service. 
his 
the 
it oe PD 5 Per. 6 48 
if Ip | 
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ine | r ¥ Y ; 
ze WLlETNHALTIONA » we 
) LPPE COMPANY 
ne 
by SINGLE SERVICE DIVISION 
sa 220 East 42nd Street, New York 17, N. Y. 
mal Kolamazoo Norristown Kansas City Atlanta Bastrop Youngstown 
Michigan Pennsylvania Kansas Georgia Lovisiana Ohio* 
*in operation in 1954 
ew December, 1953 57 











In a remarkable talk 
given at Michigan State 
College in November, 
Robert G. Morey, Vice- 
President of Brook Hill 
Farms in Chicago, des- 
cribed some of the effec- 
tive uses that his com- 
pany has made of lesser 
known dairy products. 
He spoke enthusiastically 
about the booming geri- 
atrics market, about the 
therapeutic value of cul- 
tured milks in this age of 
antibiotics. In short, he 
started the thinking 
wheels turning. We rec- 
ommend it to you. 


These are some of the 
products that Brook Hill 
Farms handles. 


BAC-T—a sweetened fat-free 
milk with a _ concentrate 
of viable L. Acidophilus 
added. 


KAZOL—a 2 per cent butter- 
fat lactic buttermilk. 


ENZYLAC—+fresh, high qual- 
ity cream line pasteurized 
milk with Enzylac powder 
added so that some of the 
amino acids may be readily 
absorbed in the blood 
stream. 
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Cultured and Fermented 
Milks 


By ROBERT G. MOREY 


Brook Hill Farms Inc., Chicago, Illinois 


First let us examine the Acidophi 
lus Milks. Lactobacillus Acidophilus 
has been found to change the flora 
of the intestinal tract. While the de 
gree of change varies among individ- 
uals, the L. Acidophilus, human vari 
ety, appears to be the only lactic acid 
organism which readily survives ex 
posure to stomach acids and = so is 
able to pass into the intestinal tract 
in viable form. It replaces and sup 
plants putretactive and toxic. types 
often found in the tract. It produces 


the propel Hora when chemicals re 


duce it, when veasts have gotten the 


upper hand, or when the tract is ster 


ile as in the newborn infant. 


Because of this abilitv, L. Acidophi 
lus with milk (milk sugar furnishing 
the organism food) has been found to 
be helpful in treating many cases of 
constipation, gastritis, diarrhea and 
other gastro-intestinal complaints. The 
geriatrics market is growing fast. (Ge 
iatrics is a sub-division of medicine 
that deals with old age and its dis 
eases.) It is bigger than the infant 
market, large as this has been of late 
vears. Perhaps the most prevalent 
problems in the geriatric group are the 
need for easily digested complete pro 
teins, and the constipation and allied 
difficulties which accompany the ag 


Wig proc CSS 


In the last few vears, a large new 
market for L. Acidophilus therapy has 
developed. It comprises the literally 
millions of people you see, hear o 
read about for whom has been pre 
scribed, or who have asked their phy 
sician to prescribe, antibiotics. There 
are the sulphas, penicillin, aureomycin, 


terramvein, chloromycetin and many 


Hew Ones as well as combinations of 
them. It has been found that antibi 
otics, some more than others, reduce 
the bacteria in the intestinal tract at 
the same time thev are working on th 
bacteria on viruses causing the infec 
tion. Often the intestinal flora is spor 
taneously re-established, but = many 


times not. As a result, the patient may 


develop anorectal complications — ot 
even severe proctitis or colitis. More 
and more physicians prescribe aci 
dophilus at the same time they pre 
scribe the antibiotics. It has been 
established that the use of acidophilus 
milks will insure that the intestinal 
flora, at least partially destroyed by 
the antibiotics, will be replaced by 


beneficial flora. 


A number of medical journals hav 
published reports to the effect that 
acidophilus therapy relieves these com 
plications. Some of our largest anti 
biotic manufacturers now recommend 
to physicians that acidophilus be pre 


scribed with the antibiotics. 


From Medical Dairy Specialties 
Inc.. our franchising organization, we 
obtain a very high concentrate of 
Acidophilus. When added 


to flavored, sweetened fat-free milk 


viable L. 


we come up with al palatable, sweet 
flavored acidophilus milk with a po 
tency of over 500 million per ml. When 
bottled by a franchised dairy, this 
product, called BAC-T, is ready for 
distribution by all the dairies in the 
area on their routes. Therefore, th 
infant, child, adult, or geriatric who 
will not, cannot, or does not care to 
drink a buttermilk-type product ot 
any sort is now well taken care ol 


with something they find palatable 
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ANOTHER MANTON-GAULIN EXCLUSIVE —a high pressure pump 

forces oil to Gaulin’s Economy Drive and all moving parts ... floats every 
ece on a bearing surface on a pressure cushion of oil. One more reason why Gaulin 

Homogenizers give you exceptionally long, economical service. 


Model K Gaulin Safer to operate — There’s no splash to cause foam. No chance of heat or 


shock loads squeezing an oil film out. A Gaulin filters and cools oil con- 
stantly — keeps it free from air and moisture. Result — oil lasts longer, 


Homogen izer lubricates better. 


Easier to check — Two gauges tell all on a Gaulin. One visually indicates 
”) the quantity and quality of the oil. The other tells the pressure — gives 
N instant visual proof that every part is properly lubricated. 


Won't run dry — A safety switch sees that a Gaulin stops if the pressure 
drops. No chance of costly failures on a Gaulin. 


No matter where you compare, you'll find a Gaulin Homogenizer is your 
best buy now, and for the years ahead. Ask your local Gaulin Jobber to 
prove it. Or write for Bulletin 831. 


Guilin 
Manton-Gaulin 


Manufacturing Company, Inc. 
49 GARDEN STREET, EVERETT 49, MASS. 


WORLD'S LARGEST MANUFACTURER OF HOMOGENIZERS, COLLOID MILLS, TRIPLEX STAINLESS-STEEL HIGH PRESSURE PUMPS 
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HE UNITED STATES HAS A SMALLER 
LATION THAN ‘SS/A BUT ITS 


OAIRY BUTT EATER aa 


Russias GRowing DAIRY INDUSTRY wilt =} 


40.000 JOU OF BUTER,| 
a 


THE UNITED STATES PRODUCES 


4 — 
= 









A YEAR 
Necoass TO A RECENT SURVEY OF 
FARMERS AND DAIRYMEN, 


(\ > was 
8 ora 
3 LONT CORRECTLY 


a 
) 
bad ARO! OF Cov 
¥ } it e 
FA\ BOUGHT A 
A FARMER Bougl]T A GUERNSEY COW, AND 
SHORTLY AFTERWARDS HE SOLD THE COW ATA 
25% PROFIT AND THE CALF AT A 50% PROFIT 


DERNSEY Cow AND 
SINCE HE ORIGINALLY PAID EXACTLY 4200 MORE FOR 
THE COW THAN FOR THE CALF : 


1. WHAT WAS HIS PURCHACE DRICE OF THE COW ? 

2. WHAT WAS THE DURCHACE PRICE OF THE CALF ? tiated 
3. HOW MUCH WAS HIS SELLING PRICE FOR THE COW AND THE CALF 2 
4. HOW MANY DOLLARS DID HE MAKE ON THE COW ? 

S. HOW MANY DOLLARS DID HE MAKE ON THE CALF 7 
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Aensirs AND PAINTERS. HAVE CLAIMED THE, BEST 
METHOD TO N PAINTS AND OIL 
PAINTINGS IS BY WASHIN 
THE JOB WITH A HALF AND HA 
INXTURE OF WARM MILK AND WATER WITH A SOFT CB, 
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BAC-T will soon be available through 
the dairies in the large area of Michi- 
gan served by the C. F. Burger Com- 
pany of Detroit and Joppe’s Dairy of 
Grand Rapids. Brook Hill Farms, Chi 
cago, is already supplying the Milwau 
kee Area from the Illinois line to 
Green Bay. 


You ask, what about the folks who 
buttermilk? We think 
have that situation well in hand. To 
our Kazol, a 2% butterfat lactic butter 


milk, which has been sold in Chicago 


love that we 


since 1904, we add the same super 
concentrate of acidophilus we add _ to 
BAC-T. This gives us a 
buttermilk with the 
full therapeutic value of cultured, in 


the sweet 


delicious cream 


cubated acidophilus buttermilk which 
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we made from 1923 to this July. As 


far as potency is concerned—and that 
is the true value in acidophilus ther- 
apy, we now offer the physician and 
his patient more viable acidophilus 
per quart than the average drug store 
fraction 


preparation per barrel at a 


of the price. 


late 


on the subject of enzymes. All life is 


There has been much talk of 


dependent upon enzyme systems, but 
we know much less about them than 
we do about bacteria and vitamins. To 
point up the importance of enzymes 
in our daily lives, I suggest that vou 
read the article in the October 16, 
1953 Collier’s by J. D. Ratcliff, titled 
“Youll Be Hearing About Enzymes.” 


Nature's mysterious chemists are work- 





ing miracles tor industry and medicine, 
Someday one of these miracles may 
save vour life. It's a good thing Mr. 
Ratcliff did not mention Enzylac milk 
in his article, because we couldn't 
begin to handle the situation in an 
orderly fashion if he had publicized 
Enzylac milk at this stage. Suffice it 
that milk is 
high quality, cream line, pasteurized 


milk with 


Enzylac powder to condition the pro- 


to say Enzvlac a fresh 


which has been treated 


tein molecule of cow’s milk, so. that 


when ingested, some of the amino 


absorbed by 
the blood stream. With less than 30% 


acids may be rapidly 
of the babies born being nursed today, 
it is wondertul to have a fresh milk 
which has been most successful with 
colicky 
Mothers love 
with just the 


prematures as well as and 


normal infants. a cold 
few moments 
needed to shake the milk bottle, pour 


the requisite number of ounces into 


formula 


a sterile baby bottle, screw the nipple 


on, warm, and presto, baby is fed. 
This is not new; in fact we have been 
furnishing Enzylac milk for success- 
fully feeding preemies at Cook County 
and St. Vincent's Hospitals in Chicago 
for sixteen years as of last June. With 
this background of experience in feed- 
ing a good percentage of the 125,000 
babies born in the Metropolitan area 
able 
ethical powder product, accepted by 


the AMA, for use 


country. Franchises for Enzylac, BAC- 


each vear, we are to offer an 


throughout the 


T and other ethical products are 
granted by Medical Dairy Specialties 
664 North Michigan 


Chicago. 


Inc., Avenue, 


Terminal . sterilization of Enzylac 
milk furnishes an interesting sidelight 
on the use of acidophilus in cases 
where antibiotics and/or antispasmo 
prescribed for an 
had Just 


before the cold, but prey iously  steri- 


dics have been 


infant who has diarrhea. 
lized, bottle of Enzylac is warmed for 
the feeding, 1 ml. of acidophilus con- 
centrate is drawn by a sterile medic al 
syringe and injected into the feeding 
bottle through the nipple. This method 
has been used in at least five hospitals 
this 


apparently excellent results. The pedi- 


in the Chicago area veal with 
atricians who have used acidophilus 
wav have they 
had thei 


reports as yet. In the home, baby may 


this been so busy 


haven't time to write up 


be given acidophilus in the formula, 


(Please Turn to Page 86 
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only Vitex brings you these 







Bottle collars, posters, pamphlets, 
decals and dozens of other 
profitable sales and advertising 
helps to complete your advertising 
picture. Vitex brings you special 
sales incentive plans, practical 
marketing counsel, dramatic ideas 
to spark your sales meetings — 

all at no cost to you! 


Vitex offers you a custom advertising 
service, too — personally planned 
campaigns designed for your 
immediate needs — including ad 
mats, radio spots, folders, sales 

letters . . . everything to give you 

a well-rounded, sales producing, 
profit-making program. 


PLUS 


Vitex Products 


The most complete line of top-quality 
vitamin concentrates in the dairy 


field. 


Vitex Personalized Service 


Seasoned dairy specialists conduct 
visual aid sales meetings and help 
personally in other ways with many 
phases of your business, 


FREE! write 


“Vitex 


today for brochure, 
helping you sell.” 
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VITEX 


A Division of NOPCO Chemical Company 
Harrison 12, N. J. 


profit-making 


Promotions... 


LABORATORIES 


Bient Dory 


Biont ville, 4 





ON THESE VITEX 


QUALITY PRODUCTS 


Vitex Natural 
Vitamin D 


UVO-CRYST® 
Pure (Crystalline D 


Vitex 
Natural AD 


Vitex A-D 
(Palmitate A and 
Pure Crystalline D) 


NOPCO Multi-Mix 
(All Vitamin 
Concentrate) 


NOPCOL DP 
(Irradiated 
Ergostero! D.) 








Richmond, California 
Pioneer Producers of Vitamin Concentrates for the Dairy Industry 


© 1953 NOPCO Chemical 


Company 


*Trademark of NOPCO 


Chemical Company 


| 
lored to your exact needs 
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The dairy industry was on display when the International Dairy Congress was held in 
Holland last summer. This was one of the exhibits of equipment designed to show the 
public something about the specialized and high sanitary requirements of the industry 


Dairy Exhibits Smash Hits 


At International Congress 


By LESTER E. BAKER 


< Just how benefi 


We 


fodtine 


cial are dairy ex 


hibits? 


As Dr. C. W. Eng 


land, eminent dairy 


consultant, sees it, 


exhibits are a poten 
tial aid when it 
comes to educating the general pub 


lic in dairy technology and the impor 


tance of dairy products to health. The 


dairy expert disclosed his enthusiastic 





An immense diorama 75 feet deep and 100 feet wide was one 
of the features of the Congress. The diorama, along with the 
other exhibits, emphasized the vast scope 
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ipproval of dairy exhibits as an edu 
cational medium in a recent inter 
view in which he discussed the Inter 
national Dairy Congress held earlie: 
this vear at Scheveningen, The Hague, 
Holland. Dr. England was a membe1 
of the United States Government dele 


gation who attended the event. 


One of the major attractions of the 
Congress, he said, was an exhibit 
called “De Melkweg.” or “Milky Wav.’ 


He considers it as being one of the 


of the industry 


finest and most instructive dairy ex 
hibits he’s ever seen. 

the Miiky Way opened on the ox 
casion of the 50th Anniversary of th 


International Dairy Federation. Its 


purpose: to educate the general pub 
lic regarding the growth of the dairy 
industry, its technical advances, proc 
essing procedures, and more part cu 
larly—on the food value of dairy prod 


ucts and their place in the diet 


Ihe Milky Way depicted th 
growth and development of the dairy 
industry from its earliest day to. th 
present time and was strictly educa 
tional in nature, so Dr. England said 
It exhibited all the equipment em 
ployed in the manufacture and prov 
essing of dairy products. But this was 
done, he remarked, not with an eye 
to prospective purchasers, but for the 
sole purpose of educating the public 
regarding the industry's progress in 


equipment and methods. 


Many devices were used in the ex 
hibit. Control laboratories tor the 
manufacture of each dairy product 
were set up and were in actual opera 
tion during the exhibit in order to 


demonstrate methods of control. 


4 modern research laboratory and 
modern equipment were another intet 
esting part of the exhibit. A large 
amount of material was shown, illus 
trating the results of research in qual 
ity improvement from the chemical 
and bacteriological points of view in 


the manufacture of butter and cheese 


One of the features of the Milky 
Wav that Dr. England seems to have 
liked best was a diorama depicting a 
typical Dutch pasture. So effective 
was the diorama that it gave the illu 
sion of being several miles in depth 


and width, while actually it was about 





One of the most popular and at the same time one of the most 
educational spots on the exhibition floor was the attractive 
restaurant where dairy foods were featured 
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VOLUME CUSTOMERS COMPLAINED 





[°c >> —-" ae see 


WE BUY MILK IN QUANTITY - - 
WHY CAN'T WE GET A LOWER PRICE? 
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| HE TALKED TO A THATCHER REPRESENTATIVE 


















































' MAYBE GALLON BOTTLES WOULD SOLVE) | (THATCHER GALLONS LET YOU SELL MILK. 
ii ) MY PROBLEM. | | ATASAVINGS--ENCOURAGE CUSTOMERS 
= ; | | TO BUY IN VOLUME. WE MAKE ‘EM IN 
a | ROUND AND SQUARE STYLES. 

r to 

and | 

nter | 

arge | 

Hus : 

jual ' 

nical - 

wy | A ae 

have ' 

ng i a 

i NOW DANNY AND HIS CUSTOMERS ARE HAPPY | GET THE FACTS ON GALLON 

epth | | THE'RE SO CONVENIENT TOSTORE,SOEASY |! | BOTTLES FROM YOUR THATCHER 

hm" |) TO POUR. BESTOFALL, THEY SAVEME MoNeY.|/ | REPRESENTATIVE NOW 

; L,, : ~ 0 TE DIRECT To... 
: MY BUSINESS : RWRITE DIRECT T 

| 
' 
I Pa 
i hp 
: 
| THATCHER < i» 
—_— 
» THATCHER GLASS MANUFACTURING COMPANY, INC., Elmira, N.Y 
§ Factories: Elmira, N.Y., Lawrenceburg, Ind., Streator, Ill. 

a i Representatives in principal cities. 
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prone ras pens: 


NOTHING ELSE CUTS 
CLEANING COSTS 


Story of a Salesman 


It started out as just another day for Larry Danielson of Albu 


LIKE THE ORIGINAL querque, New Mexico—another day delivering milk. But the cus 


tomers on Larry’s route at Sandia Base had a different idea. 








He had plodded over most of his route. It was getting late 
Larry doesn’t hurry, and the neighborhood kids had a lot to talk to 
him about. 


At the home of Mrs. James Kane, he was asked to step in a 
moment. There on the iable was a birthday cake decorated with 45 
eandles shaped as milk bottles and a miniature milk wagon. In the 
background were his customers. 


Larry, four times a grandfather, was 45 that day. 


Mrs. Kane explained later: “The children on his route are friends 
of Larry’s. We parents wish our patience could match his. When 
he came on the route two vears ago, he came into ou 
our hearts. 





homes and 





RD, ‘ “T asked him when his birthday was months ago, so he wouldn't 


- * tere > . 
ay it” iP i yany AN get suspicious. We thought it would be 
wT SpE BRA I Dy ALY ; 
NT ayy ten Mae tng 
Tn hast eg tay Mag 
Sy. iwhaning renee A 
: ah 


Ae TPE, AO 4 





a good wav to show om 
i appreciation 
’ Phen Larry's customers invited Mrs. Danielson to the party 


and learned that the same day was also their 24th wedding 
anniversary 


RTE OT 
se ce LEDS OE ELIE ELLE COLE LEE SEIT EEL, 


AE 

















“When the other mothers heard about the party, the plan really } 
bloomed,” Mrs. Kane declared. “One of the neighbors wanted to i 
hang a banner saying, ‘happy birthday’ across the street. But we ' | 
didn't have any poles 7 | 
75 feet deep and 100 feet wide. He which was used each afternoon in 
described the diorama as very realis connection with a demonstration 
tic, with its pasture foreground and its showing modern methods of pro 
background showing village church ducing and handling milk on the 
spires, windmills, and canals. farm; 

The Milky Wav also included an A film which was run several times 
exhibit of a public school classroom daily, illustrating the growth of 
where instruction at the elementary the dairy industry and methods of 

ry the original Kurly Kate grade level was given at certain hours production and manufacture of 
metal sponge. Seehow itquickly of each day on the basic facts of the a fo | 
and thoroughly wipes away the dairy industry. These lessons were 


A miniature farm, especially for 










most stubborn dirt. Remember copiously illustrated with picture slides children. which was well stocked | 
it will not splinter or rust — and figures. And they were so intet ets ofl Saas sntinale- 
never cuts hands—never in- esting and instructive that they were 
jures metal or plated surfaces, liberally attended by adults as well as A talking cow who answered ques 
thus adding life to equipment. idhliean tions—and attracted much atten | 
Then you'll know why the ; tion. of course. | 
original Kurly Kate tops all In addition, there was a complete, a Teck ID 
metal sponges for safety— colorful, and well organized exhibit, in Dr. Englane . Who is Technica ;, 
efficiency, economy and speed. every size package, of all dairy prod rector of the C. Y. Stephens Dairy 
Available in Stainless Steel ucts which are exported from Holland. Industries and consultant for eight 
a Special Bronze Demonstrations were also held and in dairy a in Holland, has given a 
: Stainless Nickel Silver struction given in the manufacture of dairy industry something to thin 
Gouda and Edam cheeses about. He stated that 
aoc oer . ] 
_fvarantee On the day before the opening of The American dairy industry could 
isfaction ¢ 


ull 
9vaGranteed. Use 
Proves its worth or 


the exhibit. the scoring of over 400 well take a hint from the Milky Way 
















your money back kegs of first quality butter and whole and could do a great deal more than 
— cheeses which were on exhibit for the it is at present doing to educate the | 
EQUIPMENT Gide free fee Se public was completed. general public in dairy technology and 
or Write Direct to: the importance of dairy products it 
KURLY KATE CORP. Still other interesting features of the aye putting on some type 
2215 S. Michigan Ave. Milky Way included of similar exhibit in the principal 
Chicago 16, Ill. A model stable housing 12 cows cities of the United States.’ 
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is HENSZEY EVAPORATOR S 
this could be your plant... 





times 
h of 
ids of 


re of Here are the results of keen, accurate planning with 

















Henszey experts supervising each engineering detail and 
fo , ; ' ; : 
\ | working closely with the plant's engineering staff. 
= The picture speaks for itself; yet there's even more than 
— | We shall appreciate your P . P 
inquiry. Our engineers are meets the eye. Besides the extreme sanitation and 
itten | available at all times to 
give immediate attention compactness of this Henszey installation, the operating 
| to your particular plant 
Di | ee. efficiency of this 3 Effect unit is unequalled. It uses Vapor 
Dairy | 
eight . Preheaters, Automatic Milk Feed Valves, Chill Rings, Henszey 
1 the ; , 
2 \ ° 2 Stage Centrifugal Separation, and many other features. 
inh 
Henszey equipment is designed to meet the highest standards 
=F ~ . , , , , : 
= of quality. Henszey equipment is found in leading dairy 
ay 
- than * plants from coast to coast. 
re the | 
y and HENSZEY COMPANY, Dept. A, WATERTOWN, WISCONSIN 
cts 
» type 
cipal 
— Also Manufacturers of: Coil Type Vacuum Pans * Vapor and Steam Preheaters * Continuous Blowdown 
| Feed Water Meters * Heat Exchangers * Flow Indicators * Boiler Feed Regulators * Proportioning Valves 
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Milk and Milk Dealers 


By LUTHER A. KOHR 








OUDOUN DISTRIBUTING 
COMPANY of Leesburg, Vir 
ginia, distributor of Chestnut 


Farms Sealtest Dairy Products, set up 
an exhibit at the Loudoun County Fair 
this fall. The exhibit not only brought 
attention to Loudoun, Chestnut Farms 
and Sealtest, but also to the 128 dairy 
farmers in the County 
milk for Chestnut Farms, the National 
Dairy Products Corp. subsidiary in 
Washington, D. C. 


who produce 


Patton (the 
Loudoun Distributing Company), who 


Francis B. owner of 


conceived the idea for the exhibit 
had a professional sign painter list the 
names of all the producers and also 
the names of all of the restaurants, 
etc., in the Loudoun. trading 


area that sell Sealtest milk. 


stores, 


Pick Temple, TV star who adver 
tises Sealtest milk on the CBS radio 
station in Washington, visited the 
fair one day and was a guest at the 


Loudoun booth. 


Loudoun Distributing Company, 
which also handles frozen foods, not 
only was the only representative of 
the food industry to have a booth at 
the fair, but also it provided the only 
public telephone on the fair grounds 
all of which shows that Patton, a new 
comer to the dairy industry, is learn 
win friends—and 


ing fast how to 


customers! 


N CASE you missed it, Dr. 
Anderson, president of the Amer 
Public Health 


stated that there is now general med 


Gavlord 


ican \ssociation, 
ical agreement that infantile paralysis 
is passed from person to person and 
not, as some have supposed, through 


swimming pools, flies, water, or food 
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F THE MANY THINGS that 

can be said pro and con about 

the recent milk strike in New 
York, perhaps the saddest is the fact 
that it was reported on the front page 
of The New York Times that milk pur 
chases could be made at the Jersey 
City 
of a physician’s certificate that milk 
health but, 
and now we are quoting verbatim from 


The New York Times: 
“A New York City Health De 


partment spokesman said no such 


Medical Center on presentation 


was needed for reasons, 


arrangement was planned in this 
city, because it was felt that the 
milk 


unnecessary 


availability of substitutes 


made it to establish 


emergency distribution centers 


for children or invalids.” 


¢ 


I 


seqitattt 
slat 


Hy 
hh 


Probably 


far this sets back the dairy industry 


only time will tell how 


with its educational program to say 


there is no substitute for milk. 


MILK DEALER this fall had 
quite a chuckle, to say nothing 
of untold pride and _ satisfac 


tion, from the following letter: 


“T am a customer of yours and 


have been for a long, long time 


“I would like to make a suggestion 
I think it would be a good 


idea if you would give your customers 


to you. 


a card to put on the door on porch, 
saying ‘I am satisfied with ........ 


dairy products’ as several other dairies 


have been around trying to sell their 


(Please Turn to Page 84) 





Pick Temple, CBS radio star, was the guest of the Loudon Distributing Company and 
Chestnut Farms Dairy at the Loudon (Va.) County Fair. 
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. . and remember, Cemac 
together with the P-38 Dacro 
Milk Cap is the greatest 
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GEORGE E. FOOTE KENNETH A. KINKEL FRANK E. HOLBROOK FRANK B. WOLCOTT HERBERT E. HENRY Seapl 
New 
George E. Foote—Cherry-Burrell Frank E. Holbrook—McDonald Herbert E. Henry—Krim-Ko Corp. asin 
Corp. Creamery Co. It is with great pleasure that wi co 
John W. Farley, Manager of the The H. A. McDonald Creamery announce the appointment of Herbert ae 
Field Sales Division, has announced Company announces that effective E. Henry as Divisional Sales Manages it @ 
that George E. Foote, Vice-President January 1, 1954, Frank E. Holbrook, for our South Eastern Sales Division hold 
and Managing Director of their Can- Vice-President, will withdraw from his No. 2. 
adian Company, will serve as Midwest active duties as Sales Manager of the Mr. Henry is a graduate of Ohio | Fran 
District Manager. Ice Cream Division, but will officially State University with a Bachelor of ’ 
George Foote started as a salesman oe acon Science degree in Dairy Technology a 
with Cherry-Burrell’s Boston Branch in & : é apacity. While at school Mr. Henry spent his 
1937. In 1944, he was made Assis For many years Mr. Holbrook has summers with the Miami Valley Coop i. 7 
tant Branch Manager at their Syra been engaged in the Ice Cream busi erative Milk Producers Association of , 
cuse Branch, and in 1946 was pro ness in Detroit and is a life member Dayton, Ohio, and the Borden Com \ 
moted further to be Branch Manager of the local Ice Cream Dealers Asso pany of Springfield, Ohio, After grad Spek 
at Vawde. Canale. ciation. He has taken an active part uation he became Assistant Manager porte 
Because of his exceptional sales and in both mate and national association “ the a Valley et - q a agen 
' work. Ohio. and 
ee cee ae Subsequent to World War I, Mi — 
encunn Gteuils Ghetes: “ei Piedles Frank B. Wolcott—W yandotte Henry had three very successful years | chen 
Rapids Branch Manager, Shelle\ Chemicals Corp. as a sales representative for Cherry 
Fhompson, and the St. Paul Branch Election of Frank B. Wolcott as Burrell Corporation, working on ol Rob 
Manager, Charles Sundberg. Vice-President in Charge of Manufac- Charlotte, N. C., where he now lives | 
turing of Wyandotte Chemicals Cor- In 1949 Mr. Henry entered the bey R 
a a ee poration was announced by Robert B. erage business, from which he was poin 
Creamery Co. Semple, President. again called to active duty during th ager 
ee Mr. Wolcott has been General Man- Korean War, Con 
ee ae : : ee ager of Manufacturing of the com : 
Company announces the promotion of pany, which has chemical plants in Arthur R. Byington—Krim-Ko Corp. Pon 
Kenneth A. Kinkel to Vice-President. Wyandotte, Mich., a limestone quarry Arthur R. Byington, former Field mak 
The company also announces the at Alpena, Mich., and other produc Sales Manager of Krim-Ko Corpora avai 
election of Lewis B. Daniels as a ing facilities in other sections of the tion, has entered the brokerage busi busi 
Director. Mr. Daniels, a Detroit at nation. He was in direct charge of ness under his own name. He is ope nort 
torney, has acted as legal counsel for the recently completed expansion pro ating in the state of Michigan and Kan 
the company for the past twenty years. gram of the company’s plants. parts of Hlinois, Indiana and Ohio \ 
Hei 
N F W | Vice 
MODERN! THE Kendall “ 
EFFICIENT! RETURNLINE CAN WASHER jd 
T FEATURING A 150° 
ECONOMICAL! DUMPING ARRANGEMENT 
VY THESE FEATURES con 
*% Partition separates cleaning from sterilizing stations gen 
% Saves costly space ’ 
% Provides maximum visual inspection for incoming AND ufa 
outgoing cans. : Ma 
*% Eliminates necessity for separate reject conveyor 
% Completely accessible for cleaning and adjusting ly § 
*% All controls within easy reach he , 
KENDALL-LAMAR CORP. fev =|: 
. » NEW YORK no 
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which territory he covered 20 years 
ago as a direct salesman for Krim-Ko. 
He makes his headquarters at 708 So. 
Wheaton Avenue, Wheaton, Illinois 

Phone WHeaton &-4866 or AMbassa 


dor 2-3184 (Chicago). 


M. R. Ordermatt—Seaplant 
Chemical Corp. 

Earl C. 
Seaplant 
New Bedford, Massachusetts, has an 
nounced the election of M. R. Oder- 
matt to the office of Treasurer of that 


the 
Corporation of 


Jertson, President ot 


Chemical 


firm. Mr. Odermatt has been serving 
as Controller of the Seaplant Chemi 
cal Corporation and will continue to 


hold that office. 


Frank Grilli—Diamond Alkali Co. 


Frank Grilli the New 
York branch sales office staff of Dia 


mond Alkali Company, according to 


has joined 


H. B. Clark, Branch Manager. 
Active for many vears with Innis 
Speiden & Co., of New York, im 


porters, exporters and manufacturers’ 
agents of industrial chemicals, colors 
and allied products, Mr. Grilli was 
most recently manager of their resale 


chemical department. 


Robert F. Fisher—Cappel, 
MacDonald & Co. 
Robert F. 

pointed midwestern Regional Man 

Cappel, MacDonald and 


Fisher has been ap 
ager for 


Company. 
Elton F. MacDonald, 
the that the 


make complete incentive campaigns 


President of 


firm, said action will 


available on an expanded basis to 
Michigan, 


Illinois, 


businesses in southern 


northern Indiana, Missouri, 


Kansas, and eastern lowa. 


Mr. Harold H 


Heisler, who was recently appointed 


Fisher succeeds 
Vice-President in charge of the firm’s 


new travel incentive division. 


J. J. Billman and H. M. Kirkby— 
Clayton Mfg. Co. 


Effective October 15, J. J. Billman 
formerly Sales Manager of the steam 
generator division of the Clayton Man 
ufacturing Co., became Western Sales 
M. Kirkby, former 


ly Sales Promotion Manager, took ovei 


Manager; while H. 


sales direction for the Eastern divi 
sion, operating out of the company’s 


Chicago office. 


December, 1953 


Mr. Billman joined Clayton's steam 
generator division sales force in 1936. 
After Pearl Harbor, he was recalled to 
active service by 
afloat. 


from active service in 


the Navy, serving 


ashore and Upon his release 
1946 with the 
rank of full Commander, he rejoined 
the Clayton sales staff, later being ap 


pointed Sales Manager. 


H. M. (Ted) Kirkby, who joined the 
company in 1951, has a wide ac 
quaintanceship in steam power circles 
nationally, gained through years of ex 
perience in directing sales and public 


relations for package type boilers. 


J. D. Kerr—G. P. Gundlach & Co. 
Appointment of J. D. Kerr, a grad 
uate of the Dairy Technology Depart 
ment of the Ohio State University, to 
the staff of the Dairy Manufacture & 
Research Bureau of G. P. Gundlach & 
Company innounced by 
President of the 


has been 
Gundlach 
organization. 

Mr. Kerr will assist Charles E. Law 


George P. 


rence, Director of Research 
Mr. Kerr has considerable experi 
ence in market milk and ice cream 


problems and has pursued special 


study of consumer demands. 
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“VACUUMIZER” 


for better 
quality milk 

















The Chester-Jensen 
removes most of the undesirable, volatile 
odors from milk resulting from pasture and 
feed flavors. It can be used in conjunction 
with ANY HTST system. 


Don’t risk off-flavor this season. 
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“VACUUMIZER”’ 


ORDER NOW 
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Sth AND TILGHMAN STS. 
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J. W. Wardell, T. K. Webster, and 
J. S. Austin—American Can Co. 
J. W. 


ity Manager of American Can Com- 


Wardell, formerly Commod- 


pany’s Central division sales depart 
ment in Chicago, has been appointed 
Sales Manager of the firm’s Metropoli- 
tan New York district, D. B. Craver, 
Vice-President in Charge of Sales, an- 
nounced, 

T. K. Webster, formerly Sales Man 
ager of the Chicago district, succeeds 
Mr. Wardell as non-foods Commodity 
Manager for the Central division. 


J. S. Austin, Assistant Manager of 
the Chicago district sales office since 
January 1, 1952, succeeds Mr. Web 


ster. 


Mr. Wardell. who started with the 
company in 1932, moved to sales in 
1934. 
sales district from 1948 until he was 


He managed the Kansas City 


named non-foods commodity manager 
for the Central division in 1952. 


Mr. Webster joined Canco in 1934 
and started his career in sales two 


vears later. He had been Chicago dis- 













hooding operation. A 
ing time... reduces bottle 


reduces labor costs. Compact 


equipment as low as $785, in- 
g capper and installation. @ Ask your 
ber about the outstanding sanitary and 
convenience features that make AlumaSEAL 


so welcome with consumers everywhere. 


' 
available in all popular sizes from 56mm to 38mm 
Write us for FREE newspaper mats designed to 
i help you advertise and promote “Home Delivery”. 
Ae taf 
Ai 7}- P| SD : 
hl Mic West Belvidere 
MID-WEST Iinois 
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Bottle ap Lb. 





trict sales manager since 1950 prior to 


his new appointment. 


Mr. Austin’s service with the com- 
1937. He entered 
sales work upon his discharge from 


pany dates from 

the Army in 1946, with assignments 

in St. Paul and Chicago before being 

named assistant manager of the Chi 

cago sales district in 1952. 

E. J. Schwartz and Arnold S. 
Leavitt—Kraft Foods Co. 

E. J. Schwartz has been appointed 
Director of Sales Distribution and 
Arnold S. 
Director of Merchandising for the 


Leavitt has been named 
Kraft Foods Company, it was an 
nounced by Charles G. Wright, Kraft 
Vice-President and General Sales 
Manager. 

Mr. Schwartz will be 
for supervising all phases of sales dis 
tribution in the U. S. 


including sales branches, sales branch 


responsible 
and Canada 


personnel training, and the distribu 
tion of merchandise to customers—as 
well as other duties in the distribu 
tion field. Formerly he was Kraft’s 
Assistant General Sales Manager. 


Mr. Leavitt will have under his im 
mediate jurisdiction the headquarters 
product sales managers and will co 
ordinate all merchandising and _ sales 
activities and policies on the many 
Kraft-branded products. In addition, 
he will be responsible for custome: 
relations, including the various gro 


cerv trade meetings and conventions. 


Norman Toft, Chester R. Green and 
Francis Sant Amour—Kraft 
Foods Co. 


Norman Toft has been appointed 


Assistant Director of Merchandising. 
He had been a staff assistant in th 
sales department. 

Chester R. 


Products Sales Manager for branded 


Green has been named 


cheese products and all pasteurized 
process cheese except the five-pound 
loaf. Mr. Green comes from Kraft’s 
southeastern division where he was a 
product sales manager. 

Named as Mr. Green's assistant was 
Francis Sant Amour, previously a cost 
analyst for Kraft Foods Company of 
Wisconsin. 

These promotions were announced 
by Charles G. Wright, Vice-President 
and General Sales Manager for Kraft 


Foods Co. 
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Lee E. Cuckler—Robertshaw-Fulton 
Controls Co. 


Ralph V. Coles, Assistant Vice 
President of Robertshaw-Fulton Con 
Manager of the 

Division, an 


trols Company and 
Fielden Instrument 
nounces the appointment of Lee E. 
Cuckler as Manager of the 


ing Department at Fielden Instrument 


Engineer- 


Division, responsible for all applica 


tion enginecring and technical services. 


Thomas H. Vaughn—Colgate- 
Palmolive Company 
The Board of Directors of Colgate 
elected Dr. 
as Vice 


Palmolive 
Thomas H. 
in Charge of Research and Develop- 


Company 
Vaughn President 
it has been announced by E. H. 
Board. 


ment, 
Little, 

iy. BB. E. 
a Vice-President of the 
Or: As Ba 
of the 


Chairman of the 


Dreger will continue as 
company, and 
Fox will remain as Director 


Research Department. 


John H. Fettinger, Sr.—Robert 
Gair Co. 
Norman F. Vice 


dent in charge of folding carton opera 


Greenway, Presi- 


tions at Robert Gair Company, Inc., 


announced the appointment of John 
H. Fettinger, Sr., as Assistant Man- 
ager of Gair’s Thames River (Conn.) 


division. 


Mr. Fettinger started with the com 
1912 at its Brooklyn, N. Y.. 
plant, served 20 years at its Piermont, 
N. Y., plant, and was transferred in 
1939 to Cleveland in charge of 
at the 
Cleveland Cartons has now been 


pany in 


pro 


duction and sales carton divi 
sion. 
assimilated by the American Coating 


Mills division of the Gair Company. 


LEO A. BERGER OF BEATRICE 
FOODS DIES 


General Sales Man- 
Foods Co., died No 
in Billings Hospital at the 
brief 


associated with 


Leo A. Berger, 
ager of Beatrice 
vember 1] 
age of 54, following a illness. 


Mr. Berger 
the company for 

Mr. Berger Chicago 
August 27, 1899 and spent his entire 
life there. He 


is a Salesman on 


had been 


nearly 30 years. 


was born in 


joined Beatrice Foods 


a horse and wagon 


Hyde Park 


became city 


route in the district in 
1924. He 
in 1941; assistant 
general sales manager in 1945. In 1948 


he became general sales manager. 


sales manage 


was promoted to 


December, 1953 


HAROLD BOGIGIAN HEADS 
QUALITY CHEKD DEPT. 

The appointment of Harold 
gian as Advertising Director for Qual 
ity Chekd has 


Bogi 


been announced by 


Harlie F. Zimmerman, Managing Di 
rector of the Association. 

Formerly with Campbell-Mithun, 
Inc., the association’s advertising 


Bogigian has worked very 
Quality Chekd 
for the past five years. As director of 
Quality Chekd’s newly-formed 
tising department, he will 


agency, Mr. 
closely on the account 
adver 


advertising and merchandising. 


supervise 


CHERRY-BURRELL ANNOUNCES 
NEW MIDWEST DISTRICT 


Cherry-Burrell has now established 
their Midwest District. 
composed of their Chicago, 


and St. Paul 


This one is 
Cedar 


Rapids, Branches. 


A few 


the formation of their 


they announced 
Northeast Dis 
New 


Branches. 


weeks ago, 


trict comprised of their Boston, 
York City, 
Cherry-Burrell’s purpose, 


and Syracuse 
as announced 
previously, is to make available to cus 
tomers in each district the combined 


resources of each branch 





lt’s New! 


- COMPARE Super Cleanser® 


with your present cleaner... 


Your 
Present 
Cleanser 


Super Cleanser 


especially effective for 
cutting greasy dairy soils 


Works quickly and easily 


Rinses clear in softest 
or hardest water 


Easy on the hands 


Safe for use on all 
surfaces 


Economical, low in cost 


CHECK these advantages and compare the 
results in your o own plant! 


| 


SOLVAY’ 





It’s Better! 
for GENERAL DAIRY CLEANING 


Cuper leanser 


. contains the 7 basic essentials for 
the finest, practical dairy cleanser 
e Cuts grease quickly and thoroughly 
e Fast suds 
e Rinses especially clear 
e Easy on the hands 
e Safe on all surfaces 
e Economical—a little cleans a large area 
e A low-cost quality product 


e 100% active ingredients—no “fillers” added 


FREE TRIAL SAMPLE! 

Send for FREE package of Super 
Cleanser and prove to yourself it’s the 
best all-around dairy cleanser at regu- 
lar prices! 


SOLVAY PROCESS DIVISION 
- ALLIED CHEMICAL & DYE CORPORATION 
a 61 Broadway, New York 6, N. Y. 


—_—_———-BRANCH SALES OFFICES 





Boston + Charlotte + Chicago + Cincinnati + Cleveland 
Detroit Houston + New Orleans New York 
Philadelphia Pittsburgh St. Louis Syracuse 
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Increasing Consumption Is Industry 
Job P Borden President Tells Good Editors 


HE DAIRY 


and 


FARMER now 


unwelcome. situation. 


finds himself ia bizarre 
After 


approximated demand 


a dozen vears din 

ing which the milk supply 
and was sometimes barely adequate to it, the farmer is 
now producing more milk than the country is consuming 
In a period of rising wages, his price for milk has fallen. 


milk 


those of last 


In a period of generally higher living costs and 


dairy products are selling at levels below 


year. To top these factors, there are vast stocks of dairy 
products bulging the sides of Government warehouses 
indications are 


and that the situation will get worse be 


fore it gets better. 
Before proceeding, let me make it clear that [ am 
The Borden Com 


manufacturers as an 


not speaking as a special pleader for 


pany, or for the dairy processors o1 
industry. We, of course, have our problems. But they do 
not include—nor do they match in importance—the present 
problem of dairy production. Nor can this be viewed as 
the exclusive dilemma of the farmer. It is a national prob 
lem, involving all Americans as consumers and taxpavers. 
For, whether we like it or not, the U.S. A. is deep in the 
dairy business now, and it will take the combined efforts 


and wisdom of many people to bail us out of it. 


As vou well know, under basic economic laws, the 
price of a commodity rises as the demand becemes higher 
in relation to supplies. The higher price encourages pro 
duction and discourages consumption. Conversely, prices 
fall as demand declines in relation to supply. Then lowe 
prices encourage consumption and discourage production 
Thus price keeps a_ practical balance between supply 
and demand. 


Since 1933, however, the Government has supported 
the prices of many principal farm products. The philoso 
this that 


should have a buying power commensurate with that of 


phy underlying support 


program is farmers 


city workers, or the country’s food supply will) suffer 
There is both wisdom and justice in this philosophy. You 
cant double the basic steel wage to $2 an hour and ex 
pect farmers to produce $1.20 wheat and 40-cent buttet 


as they did some ten years ago. 


But, the lacks flexibility to 
maintain an even balance between supply and demand 


farm program sufficient 
When production has been encouraged beyond the point 
that it meets consumer demand, then the price mecha 


nism must operate to restore a_ balance. 


If price is not 
resorted to as a checking device, then some other form of 


production control is required. 


a 


Phis, frankly, is an over-simplification of a very com 
plex situation. I have sketched it briefly because some 
knowledge of it is necessary in considering the problem 
which I propose to discuss. The responsibility for work 
ing out a solution of the over-all farm situation is that of 
the legislators and farm leaders. Theirs will be an un 
happy and difficult task—one that will require patient 


sympathetic understanding from all of us. 


But, 


problem of 


until a solution is reached, we must face the 
an increasing surplus of farm products. At 
mid-year, the Government owned nearly 3! billion dol 
lars worth of various commodities that were purchased 
under various price support programs. This total has con 


While small 


in relation to over-all expenditures, the Government pu 


tinued to increase in the past three months. 


chases of dairy products are nevertheless substantial. 


What 


production? 


is the current situation as it applies to dairy 


First of all, 


moved into consumption at present. prices. 


the country has more milk than can be 


Every month 


this 


year we have produced more milk than we have 


demand _ for. 


By September 1, the Government had purchased 12 


out of every 100 pounds of milk produced. These pu 


milk, have 
put the taxpayers into the dairy business to the tune of 
$39 1,332,000. 


chases, in the form of butter, cheese and dry 


And this amount can be expected to grow 
the Government is committed by law to continue its pur 
chases at least to March 31, 1954, and it cannot sell what 


it has bought at less than the purchased price. 


Here are some statistics: 


The production of butter is up 24%, the consump 
tion about the same as last vear, and Unc le Sam 
I=9 


OWNS 292 million pounds 


The production of cheese is up 134% 
10%, Uncle Sam 


the con 


sumption down and holds 187 


million pounds: and 


The production of dry skim milk is up 35%, the 
is down 21%, and Uncle Sam has on hand 


110 million pounds. 


usage 


While the Government must buy only these thre 
dairy products at stated prices, its policy nevertheless af 
fects the price of all milk and dairy products. Obvious! 


a farmer will not sell to an evaporating plant if he can 
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a higher price underwritten by the Government at a 


neighboring cheese plant. 


There are two obvious approaches to the handling of 


surpluses. The first—reducing the supply to bring it in 
line with current needs—is up to legislators and farmers, 
ind there is nothing the rest of us can do about it. The 
second approach, that of increasing consumption, is, how 


ever, something within the power of all of us here tonight. 


The various branches of the dairy industry have been 
working to step up consumption. Farm organizations are 
taking a more active part in promotion than ever before. 
Che processors and distributors also are. The Borden Com 
pany increased its 1953 advertising budget 12% over 1952 
expenditures. Our 1954 budget has vet to be determined 
than our current ex 


but it will undoubtedly be higher 


penditures for this purpose. 


But advertising — and aggressive salesmanship and 


merchandising — need a strong assist. You food editors 


and the leadership that you exercise — can play an impor 
tant role in meeting this dairy crisis. Let me suggest three 
related facts for your consideration: 
First, 
dairy products, whether we consume them or not; 


is taxpayers we are paying for the surplus 


Second, the national consumption of dairy products 
level that nutritionists believe must 
a healthy 


is far below the 


be attained for America; and 


Third, your columns daily attract new readers who 


lack basic 


women who are 


information about nutrition—some, young 
undertaking household management 
responsibilities for the first time; others, the people 
whom our expanding economy has brought into in 
brackets that enable bette 


food for their families. 


come them to provide 


Let us consider first the comforting fact that vou 


can't eat your butter and have it, too. Every additional 


pound of milk consumed is one pound less of surplus 
Just a small increase in what every individual uses would 
be sufficient to get rid of the Government stocks of dairy 
products. Put into personal terms, we could wipe out the 
surplus during the next six months if every person used 
one extra pat of butter every other day, just one addi 
an extra table 


tional ounce of cheese once a week, and 


spoon of dry skim milk per day. 
Simple to figure, isn’t it? 
Yet, while it may be 


plus, it is easy to reduce it. 


But harder to accomplish 
hard to completely wipe out the sur 


Promotion can be a great help. 


An incident of the last few months confirms my be 
lief in promotion and dispels any doubts that I may have 
had about its efficacy. We 
drive for buttermilk. 


consumers. But, 


decided to conduct a sales 
It is an old product, long known to 
a publicity drive—in which many of you 


were most cooperative—plus good advertising, sales and 
merchandising efforts, lifted our buttermilk sales 10% over 


the corresponding period of 1952 


Granted that promotion can help bail the taxpaver 
out of the dairy business, would such a drive be construc 
tive and socially useful? I believe it would. A wider use 
accord with the 

Hazel K. Stiebeling, head of the 
Bureau of Human Nutrition and Home 


Says: 


of milk products would be in recom 
mendation of Dr. 


Economics, who 
“It is difficult to plan a nutritionally sound diet with 
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HL OFFICER... 
WERE ON OUR WAY 
FOR A CHOCOLATE 


FORBES 


CHOCOLATE! 


Nowadays you can’t fool kids, or grown-ups 
either. They insist on a REAL CHOCOLATE 
flavor. It must be mild and smooth in texture. 
The days of heavy, built-up synthetics that 
“taste like chocolate” are gone. 


If you are not entirely satisfied with the flavor 
of your present product—FORBES, with over 
50 years experience in making chocolate 
products of superior quality, may be able to 
help you produce a tastier and better chocolate 
drink. Write for a sample. 





IT’S FREE! +> 


CONSUMERS 
AND 
cHocoLate 
MILK 


Here’s a folder you'll want to read. 
It tells you how to make a real 
chocolate milk drink, that brings 
customers back for more. Use the 
coupon for your FREE copy. 


The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. @ CLEVELAND 13, OHIO 








oe eee a eteneenananane 
| The Benjamin P. Forbes Co. 
| 2000 West 14th Street, 
Cleveland 13, Ohio 
MAAN | Please send us your folder: 
"CONSUMERS AND CHOCOLATE 
\S MILK” 
TH | Send us a sample of FORBES Chocolate Flavor 
W | Powder. 
Cov | Sweetened Unsweetened 
| 
Name 
au | 
6 | Company 
Address 
| City Zone State 
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WATER WASHING WILL RUIN YOUR ENTIRE 
SYSTEM UNLESS IT IS LUBRICANT-PROTECTED 


Use the “lubricant in the tube"’ that clings to metal 


(even at 200° F). It covers easily, completely—gives s a 
you greater protection. And, it's pure, practically y 

odorless . . . free from coliform bacteria . . . con- 

tains no animal or vegetable fats or fillers. Milk Z 


quality remains high, because the lubricant in the 


~= > ee 
2) 
= 


orange tube stays bacteria and dust-free. 


a 
g ov 
f ms 
a¢ 
ex. 
SRD Ty 





Py 
NATIONALLY USED FOR LUBRICATING: * ‘. 
@ Homogenizer @ Capper @ Ammonia a etheierg 4 
Pistons Head Guides Valves I es ae Metis agi 
@ Sanitary @ Sanitary @ Positive _ Pe 
Valves Seals Action . niall 
Pumps a mM tat stg _ 
$5.50 for 12 $3.00 for6 0 was 
4 ox. tubes 4 oz. tubes ~ 
F.0.B. COLUMBUS KéLAye 





McGLAUGHLIN 


OIL COMPANY 


3754 E. Livingston Ave. 
Columbus, Ohio 







Se 

eS, 
Packaged by 

the Authority of the Famous Lubricants, Inc. 





Profits for you 


/ well worth 
looking into... 


COTTAGE CHEESE 
NEW 1954 


Sales Program 


This cottage cheese program will 
include a program of manufacture, 
package and sales promotion keyed 
to make profit for every dairy that 
will use it. Complete data ready by 
January Ist. Write today for brochure. 


G. P. GUNDLACH & CO. 
CINCINNATI 3, OHIO 


“Servants to the Dairy Industry" 
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less than five quarts of milk a week for each person-or 
milk products that furnish an equivalent amount of pro- 
tein, minerals and vitamins. Yet, nearly half our popula- 
tion probably consumes less than this. If everyone fa], 
lowed this recommendation of five quarts of milk a week, 


we would consume one-fifth more milk than we now do 


The problem of reaching this sound nutritional goa] 
than 


to proper diet are mainly economic—the lack of adequate 


is different here in other countries. Their obstacleg 


agricultural production or the lack of income to purchage 
food. 


steadily advancing our living standards. We have already 


Here we have no lack of natural wealth. We are 
attained levels never reached before. 
Our 


one of assisting people in the proper selection of foods 


task, therefore, seems to be one of education 
and in the most economic use of the funds available to 
them. 

Possibly I am biased, but the story for dairy products 
seems a strong one to me. They are basic foods. They 
They 


from nutritionists, educators and doctors. 


are economical foods. have universal acceptanc 


And they have 
an indispensable place in the national dietary. 

lo complicate the task of increasing the consump 
two substantial factors 
One is the 


trend away from carbohydrates and fats; the other is th 


tion of dairy products we have 


working against the dairy cow. long-term 
price disadvantage of butterfat in competition with the 


other food oils. 


The fear of overweight and a desire tor streamlined 
figures have undoubtedly cut into butterfat consumption 
Between them, Jack Spratt and his wife maintained a bal 
food today Jack 
Spratts than Mrs. Spratts, and the dairy platter is no 
longer “licked clean.” 


anced economy. But we have more 


Cows must give butterfat as well 


as proteins, minerals and vitamins. Maintaining a sound 


demand for butterfat is important to the cow and_ her 


economy. 


The current dietary trend has helped in one way—it 
market for skim milk that 
product of little value to the farmer. This 


Starlac an opportunity to become a major product in the 


has provided a Was once a 


trend gave 
Borden line. Moreover, it has made liquid skim milk the 

growing product in the fluid milk 
995 


a-4 more skim milk than a vear ago. 


fastest business. We 


are now selling 


Whether the trend away from fats has gone too fai 
or is leveling off remains to be seen. It 
that 


mark before hitting the true target. 


has seemed to 


me, as a mere male, fashions often overshoot the 


From a low-fat goal 
some extremists seem to be moving toward a no-fat diet 
And fats, as I understand them, have a definite place in 
the diet. 


children 


For example, we did not promote Starlac for 
that 


nutriments 


indicated 
benefits of all the 


because our nutrition advisors 


children should have the 


that whole milk contains 


Recent developments may indicate a leveling off of 
the trend away from fat. Our advertising agency, in pr 
testing ads for dairy products recently found that certain 
stressing high cream content carried 
than 


peals. Our fluid cream sales for this year are above year 


Cops greater con 


sumer interest alternate copy featuring other ap 


igo levels. Finally, several prominent nutritionists have 
included fat—even in reducing diets—because thev believe 
to good nutrition. 


the fats are necessary 


American Milk Review 
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However a tapering off—or even a reversal—of the 
trend away from fats will not completely solve the butter- 
fat problem. Butterfat must still compete on a price basis 
with other food oils and fats. 


When we met a vear ago, I discussed the new frozen 
desserts made from vegetable fats. Their manufacture 
was lawful in four states at that time. Today these des 
serts may be made legally in ten states. Up to the pres- 


ent, these desserts have not seriously affected the national 


ice cream market. They have, however, displaced ice 
cream in varying degree in the states where they are 
legalized. We are making frozen desserts from vegetable 
fats in several states. They are good products—but price 
is their only competitive argument. That advantage is the 
result of inflated butterfat prices and abnormally low prices 
for other fats. When the differential between fat prices 
narrows I predict that the attractiveness of these products 
will diminish. 


Now a food manufacturer does not make a_ trend, 
nor can he create a market for a product which does not 
answer a sound consumer need. We are selling vege- 
table fat products because people want a low-priced frozen 
dessert. In one state we are trying to preserve the farmer's 
butterfat market by producing a milk ice to compete with 
vegetable oil desserts. Whether we can succeed in this 


effort, only time and consumers can tell. 


In closing, let me repeat a statement that | made at 
the outset on my talk. | am not making—nor would IT have 
the temerity to make—a bald plea such as this for coop 
eration in behalf of The Borden Company. The milk sit 
uation concerns us as men who are close to agriculture 
and, of course, as taxpayers. But the processor will con 
tinue to do business no matter how this surplus prob 


lem is solved. 


The current dairy situation is one that transcends all 
narrow interests. It is a national problem affecting con 
sumers as well as farmers—and all of us as taxpayers and 
Americans. It is not comparable to a coat manufacturer 
who overproduces and asks that evervone wear two coats 


instead of one. 


We must, as sensible Americans, be prepared to pay 
a price to maintain a strong dairy economy that is essen 
tial to our national well-being. We know that while pro 
duction can be cut off by a simple expedient—such as 
slaughtering cows—it cannot be rebuilt for many vears 
We know that the country’s future growth will require 
volume production and can assume that the Administra 
tion will eventually work out a sound policy for a bal- 
anced agriculture. But we also know that until some 
future date we shall have surpluses, and a choice of eat 


ing them or throwing them away. 


Going back to childhood, many of us remember some 
one in the family who always speared the last cold sausage 


on the plate with the remark: 
“I'll eat it so it won't go to waste.” 


As a middle class American brought up on_ princi 
ples of thrift, and one who has spent his business life in 
t narrow-profit industry, I, too, would rather eat it than 


let it go to waste. IT hope you feel the same way. 


Thank you. 
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from the makers of Lo-Bax 
Chlorine Bactericides ... 


NEW! cuorme 


SANITIZING TEAM Fop 


DAIRY PLANT Uses 


MATHIESON 
HTH TABLETS 


HTH TABLET 
HYPOCHLORINATOR 





Economically prepares metered 
hypochlorite solutions for: 


@ Chlorination of bottle washer 
rinse water 


e Bactericidal treatment of 
plant equipment 


e Chlorination of wash 
down water 


e “In Plant” Chlorination 


Here is an ideal sanitizing team for dairy plants 
where intermittent or continuous chlorination 
of water is desired at low cost. It eliminates the 
time, effort and equipment heretofore needed 
to prepare and use hypochlorite solutions. 





| WRITE FOR + 
| COMPLETE 
INFORMATION 


New 18-page booklet 
“HTH Tablet Hypochlorination 
| in Dairy Plants,’ describes 
| operation and applications. 





S01 For Your Producers... 
LoBax-21 Lo-Bax Special 
Chlorine Bactericides for efficient, 
effective bacteria control 


MATHIESON CHEMICAL CORPORATION 


Mathieson Industrial Chemicals Division 
Baltimore 3, Maryland 


MATHIESON 
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k KLENZADE TECHNICAL 
RECOMMENDATIONS 

FOR YOUR 
1 pi0% IN-PLACE CLEANING 


PROBLEMS 


we 








O-R SYSTEM FOR 


Recirculation Cleaning 


O-R ORGANIC ACID CLEANER 


Klenzade nation-wide pioneering research and 





development work bring you today’s most 
advanced recirculation cleaning methods with 
the Klenzade O-R System and the miracle of 
“chelation.” With this system you can be 
sure of physical, chemical and bacteriological 
cleanliness without corrosion or injury to 
metal surfaces. The O-R System begins with 
Klenzade O-R Organic Acid Cleaner for milk- 
stone, lime, and soil dissolution followed by Klenzade O-R 
Alkaline Cleaner for complete clean-up. 
O-R ALKALINE CLEANER 
The use of these two special acid and alka- 
line cleaners produces a chemical ‘doublet’ FF 
+ @N amazing series of reactions called 
“chelation.” Soil, film, and baked-on deposits 
are completely removed. Water-borne 
minerals are sequestered and isolated from 
re-precipitating onto cleaned surfaces. Re- 
sult: No flocking, streaking or film. For re- 


circulation cleaning at its best, consult 
Klenzade. 


ee 
0-8 ALEAL! 


Pree Manual 


"IN-PLACE CLEANING PROCEDURES 
WITH RECIRCULATION METHODS" 


"There's A Klenzade Man Near You" 


KLENZADE PRODUCTS, INC. 


Branch Offices and Warehouses Throughout America 


BELOIT, WISCONSIN 
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Pennsyl 


COMING EVENTS 








rect 
Coll 
Dairy Fieldmen’s Conference--December | at Purdue Uni- Tes 
versity, Lafayette, Ind. 19 
Plant Operators Conference—December 2 at Purdu Cor 
versity, Lafayette, Ind not 
. . \ 
Western States Dairy Convention —December 6-8 at cal 
Cosmopolitan Hotel, Denver 
: , a Ice 
Wisconsin Milk Dealers Association Annual Meeting, | is 
cember 8-10 at the Schroeder Hotel, Milwauke (re 
Ice Cream Manufacturers Conference January 15 at if Ma 
vers University, New Brunswick, N. J ary 
m e . . ¢ Ol 
North Carolina Dairy Products Association—\nnual Cor oat 
vention, January 20-22 at the Carolina Hotel, Pinel Ih 
Pennsylvania State College Ice Cream Conference Janta Purdue 
22 at State College Ia 
National Dairy Council-—\\ inter Conference, January 25-27 Ae 
at Peabody Hotel, Memphis ea 
Ww 
Plant Maintenance and Engineering Conference—\niual M: 
Meeting, January 25-28 at the lIlotel Conrad [liltor Cc 
in Chicago Te 
Great Lakes Farm-Industry Show and Conference Januar Ic 
27-31 at the Public Auditorium, Cleveland Rutger 
University of Maryland Ice Cream Conference 4th Annual 1 
Conference, January 28 at College Park Ic 
Nebraska Ice Cream Manufacturers Association and M 
Nebraska Milk Dealers—Joint Annual Convention, Jan 
uary 28-29 at the Hotel Yancey, Grand Island. 
Market Milk Conference January 29 at Rutgers Uni 
sity, New Brunswick, N. J ‘ 
Ohio State University Dairy Technology Conference Diver 
February 9-12 at Columbus 
, ae a fow 
Arkansas Dairy Products Association Annual ‘Cony: Rie 
February 18-19 at the Lafayette Hotel, Little Roch — 
insect 


Nutritive Value of Dairy Products. Dairy Technology ( 
ference, February 24-25 at the University of Tlinoi 
Urbana. Contact R. K. Newton, Conference Super 
Div. of University Extension, 725 So. Wright St 
Champaign, III 


Pacific Dairy and Poultry Association Annual Conventio 
March 18-20 at. the Hotel del Coronado, Coronado 
California. Contact H. Glenn Olson, President, 130 
East 7th St.. Los Angeles 21 





SHORT COURSES 


G. P. Gundlach & Co. 1201 West 8th St.. Cincinnati, O 


\nnual Sales. Merchandising and Technological Clini 





—_ Bas 
Ice Cream Clinic—January 19-21] (Ch 
Milk Clinic March 30-April 1 (Ch 
Minneapolis-Honeywell Regulator Co. [Industrial |ivisi , 
Wayne and Windrim \ves., Philadelphia 44, Pa Mi 
Instrument Maintenance and Repair——(Comprehensi a 
February 15-May 21 7 
Instrument Maintenance and Repair-—Five-weel F 
courses, beginning January 4 and April 26 nt 
Instrument Maintenance and Repair—Vhiree-week short (Se 
courses, beginning February 15, March &, April 5 d 
June 7 
University of Maryland) Contact W. S. Arbuckle. Prot 
Dairy Manufacturing, College of Agriculture. Colles | 
Park 
Ice Cream Short Course —January 18-28 
University of Massachusetts Contact Dr. |). |. [anki 
Dept. of Dairy Industry, Amherst con 
Ice Cream Short Course——January 25-lebruary 5. Iba ant 
manufacturing, specialties, and machinery maintenat it 
Comprehensive ( * 
P 5 - n 
Ohio State University Contact Dept. of Dairy Technolo 
Columbus 10 
Ice Cream Short Course—January 11-22 Ins 
Milk Sanitarians Short Course March 15-19 Ca 
American Milk Review De 


XUM 


ence 


view 


Contact A 


School of 


Leland Beam, Di- | 
\griculture, State | 


Pennsylvania State College 
rector of Short Courses, 
Colle xe. 


Testing Milk, Cream and Dairy Products 


January 





$-9, Licensing examination at end of course by Milk 
Control Commission representative This course will 
not be given unless 10 or more persons have registered 


'y December 22. Fee $10.25 (residents); $15.25 (non 


residents). 


Ice Cream Course for Plant Men January 11-23. Regu 

M lar course mm ice cream making Registration tec S18 75 | 
(residents); $28.75 (non-residents) 
Market Milk and Milk Supervision —January 25-lebru- | 
ary 6. Babcock testers license examination at end of | 
course. This course will not be given unless 10 or more | 


January 18. Registration | 
75 (non-residents) | 
Purdue University Contact Prof. H. W 

Dairy Dept., Latayette, Ind 
part or all of the progran 
pleting entire progran 


tion, $3.25. 


Market Milk January 4-15. 

Cottage Cheese and Buttermilk —January 
Technical Control] of Dairy Products february 
Ice Cream and Sherbets 15-26 


have registered by 


tee $18.75 


persons 
(residents); $28 
Head, | 
Students may register tor 

Cert 
Registration tee tor 


Gregory, 


cates for those com 


each SCC 





18-29 
1-12 


february 


Rutgers University Contact \sst. Dean Westervelt 


n, College of Agriculture, New Brunswick, N. J 


Ice Cream Making—January 4-14. 
Milk Testing January 25-28 


| * 
NEW DIVERSEY D-MEN ASSIGNED 
New D-Men, field The 


Diversey Corporation, Chicago, who recently completed 


(aril 


service representatives of 
. four-week techincal and sales training course and have 
been assigned territories to sell cleaners, disinfectants, and 


insecticides to the food industries are shown here. 





Back Row (I. to r.) A. P. Peay (Pacific Division); B. A. Petersen 


(Chicago); W. R. Olsen (Southwestern Division); J. B. Paxton 
(Cleveland Division); J. A. Rust (North Central Division); W. G. 
Hewgley (Southern Division). 


Middle Row (I. to r.) C. Roberts (Pacific Division); G. C. Hulme 

(Southern Division); R. A. Sandquist (Eastern Division); R. B. 

Hansen (Eastern Division); H. L. Rauch (Central Division); F. D. 
Guthrie (Pacific Division); L. C. Franzen (Central Division) 


Front Row (I. to r.) T. J. Landt (North Central Division); C. L. 

Vogel (Central Division); J. E. Hanley (Eastern Division); T. L. Holt 

(Southwestern Division); R. E. Weber (Cleveland Division); S$. J. 
Cherry (Central Division). 


IRWIN HONORED BY NATIONAL 
CHEESE INSTITUTE 


Executives representing leading food manufacturing 
Frederick (Pete Assist 
ant General Sales Manager of the Kraft Foods Company, 
at a testimonial dinner 


Chicago, October 20 


PETE 


companies paid tribute to Irwin, 


in his honor at Germania Club in 


The dinner was sponsored by the National Cheese 
Institute of which he has been a prominent member. L. E. 
Cahill of Wilson & 


Company was general chairman of 


1953 


December, 


XUM 





FARM TANKS 


eliminate “can handling” 
time, trouble, expense 


“KOLD VAT''—available 


in 11 sizes, from 


100 to 1000 gallons 


Use CHERRY-BURRELL 


‘Kold Vat” Farm Tank 


For efficient, economical bulk milk handling, you can’t 
beat Cherry-Burrell “Kold Vat’"—the farm tank that puts 
milk cans in “cold storage” ... permanently. With 
"Kold Vat" you pump milk from tank direct to truck. 
No more filling, spilling, lifting, washing of milk cans 

. no more storage space wasted on “empties.” 

Here are the cold facts on "’Kold Vat” that spell better 
bulk milk handling . .. better quality milk. 


Fast Cooling ... Intermixing: Shape of vat and agi- 
tator produces rapid movement of milk over large, 
smooth refrigerated surface; prevents “patterned” milk 
flow; mixes fast without buttering or foaming. 


Completely Sanitary: Generously pitched stainless 
steel lining, large radius corners, cone type outlet 
assure fast and complete draining. Outlet meets sani- 
tary codes. 


Easy to Clean: All stainless product contact surfaces 

all easy to reach because of low rail and vat dimen- 
sions. Hinged, removable covers and removable agita- 
tor. No hard-to-clean bottom support agitator bearing. 


For complete information about time and money-saving 
“Kold Vat" Farm Tanks, see your Cherry-Burrell Repre 
sentative. Or write your Branch or Associate Distributor. 


CHERRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 





SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
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U.S.P. LIQUID PETROLATUM SPRAY Ad T 

US.P. UNITED STATES PHARMACEUTICAL STANDARDS 

SANITARY — PURE This Fine Mist-like WAYNES-SPRAY Whit 

ODORLESS —TASTELESS showld be used ta lubricate \uwar 

NON-TOXIC SANITARY VALVES Comp: 
HOMOGENIZER PISTONS — RINGS 


POSITIVE PUMP PARTS 1 a s 
NOT TURN RANCID — CONTAMINATE GLASS & PAPER FILLING NEW 
OR TAINT WHEN IN CONTACT WITH MACHINE PARTS Harry |. Hoffman (left) of the J. §. Hoffman Company in Chicago T 
FOOD PRODUCTS. and for ALL OTHER SANITARY MACHINE was master of ceremonies at the testimonial dinner for Frederick 
PS WOE OS CRONE Ey Irwin (right) attended by forty executives from leading food ‘ntral 
ry _— or atin fouronee WATE rwin (rig a y y € ing ° centra 
THE MODERN NAINCO-OrnAl M&M f Y CONFORMS WITH companies. in Ph 
THE MILK ORNINANSE AN PEC MMENDED TI 
fit ANUC A CNULU ie u 
: ; : the event, and Harry |. Hoffman of the J. S. Hoffman 
DT U.S JBLIL A rKYVILE ‘ ’ , and | 
Pn , wi Company in Chicago was the master of ceremonies. 
— : ; ‘| 
The Haynes-Spray eliminates the danger of con- Mr. Irwin, before becoming associated with the food ae 
ee 1 . ; : ions 
tamination which is possible by old fashioned industry played baseball with the New England League ™ tk 
— . : , ym the 
lubricating methods. Spreading lubricants by the for several vears and was later travelling secretary for th 


use of the finger method may entirely destroy New York Yankees. 


He joined Kraft at the New York City offices May | 

THE HAYNES MANUFACTURING CO 1922. Since that time, he has held many key positions 

CANT HAS HUNDREDS OF APPLICATIONS 799 Woodland Avenue - Cleveland 15. Ohio with the company, including Assistant to the Executive 
IM HOME & INDUSTRY é 


AN aerroom §, ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS Vice-President and General Sales Manager. During World 
* SWAP-TITE NEOPRENE GASKETS » NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT War Il, he handled all government contract business and 


previous bactericidal treatment of equipment 





THE HAYNES-SPRAY THIN FILM LUBRI 





served on several government committees and food in 


dustry committees. 


In his present position, Mr. Irwin has been respon 


Subscribe to the 
“MODERN MAGAZINE” | 1k: csutvestet set tioyn torte. 
i has made tor conventions and sales meetings. 
He was active 1 he National Cheese Institute fro 
of the the nantes petraie the ean ‘eiiaan the = 
FLUID MILK INDUSTRY 


food industry. 
e ; 


American 


sible for sales policy and pricing of trademark products 
lo Kratt executives he is well known for the arrangements 





first Cheese Festival. This event is today regarded as one 





of the best organized producer retailer coop rations in the 


eo Bor 
Sto 
KLENZADE ANNOUNCES EXPANSION PLANS 


Several new branch offices and warehouses have re 











MILK REVIEW cently been opened by Klenzade Products, Inc., with a the 

corresponding increase in territorial sales personnel. buile 

Circulation Department In the New England states, a new warehouse branch glass 

92 WARREN STREET NEW YORK 7, N. Y. will be located at Barre, Vt., to supplement present divi of a 

sions at Boston, Beverly, Mass. and Putnam, Conn the 

Please enter or extend our Subscription for period checked Wayne M. Juckett will be in charge of the Barre division tutu 
sine For the past several vears he was associated in a technical 

capacity with Swift and Company and comes to his new teet 

NAME TITLE : : to 

position with an excellent technical and industrial bach 

FIRM ground. the 

\ new company-operated merchandising division will agi 
STREET also be opened at Montgomery, Ala. under the supervision 

of Robert G. Seaquist, formerly manager of Klenzade’s of s 

ony ZONE STATE Cincinnati, Ohio branch. Prior to his association with fam 
] 3 Years $5.00 [| 2 Years $3.50 _] 1 Year $2.00 Klenzade, Mr. Seaquist had extensive dairy experienc 

throughout the South will 

78 American Milk Review Dec 
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G. Rogers, ]r., 
Lincoln, Ill. branch will replace Mr. Seaquist as manage 


Roscoe formerly manager of Klenzade 
of the Cincinnati division. 

A new warehouse and distribution center has also 
been established at Pittsburgh, Kans. to serve the south- 
western Missouri and eastern Kansas areas. The branch 
will be under the direction of Bernard L. Durben, regional 
supervisor of the Kansas City division, with Jewell Riley 
as the Pittsburgh branch representative. For the past 
eight years, Mr. Riley was employed as plant foreman 
and technician by the Kraft Foods Company. 

The Klenzade Vassar, Mich. branch has also been 
expanded by the appointment of Don Auwarter. Mr. 
Auwarter is a former quality fieldman for Armour & 
Company. 


* 
NEW BORDEN LABORATORY IN PHILADELPHIA 


The Borden Company’s Chemical Division has con- 
centrated its general research facilities in a new laboratory 
in Philadelphia which went into operation in October. 
19 


The unit was prey iewed by some 125 Borden executives 


and Philadelphia’s civic and business leaders. 

The new Research Laboratory will augment the Divi 
sion’s present Development and Applications laboratories 
on the East and West coasts. 


TYPICAL Toa 


BORDEN Com 
CHEMICAL Div 
PRODUCT 





Borden’s executives H. Lee James, Raymond J. Lodge and Leslie 
Stone (left to right) on inspection tour of the new Philadelphia 
laboratory 


It is the first building in Philadelphia employing 
the glass wall technique in its construction. The 60’ x 120° 
building is composed of heat absorbing, glare-reducing 
glass from floor to ceiling on all sides. A unique feature 
of its construction is the use of a prefabricated wall on 
the south end which will permit easy expansion to meet 
future research needs 

Approximately 7,500 of the total of 12,000 square 
feet of space provided by the new unit are given over 
to a concentrated research section. The remainder of 
the space 1s occupied by storerooms and. office space mm 


al glass enc losed MmeZZanine, 


The building was designed by the architectural firm 


of Skidmore, Owings and Merrill, who also designed the 


famed Lever House in New York City. 


David F. Gould is in charge of the laboratory. He 
will be assisted by Thomas ]. McNaughton. 
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The CASE for 


REFRIGERATION 






Whenever milk is under refrigeration, United Cases save money. 
Open wire construction permits rapid cooling with better tem- 
perature control. For dairies turning to refrigeration from plant 
to consumer, impressive savings can be made. 


COOLING TIME CUT 


Savings begin in the cooling room where 10% to 20% can be 
cut from cooling time. Milk held over night in open wire 
cases averages 2°to G°cooler by morning as compared to solid 
sided cases. Why spend up to !/ of your time cooling the case 
instead of the milk. 


TRUCK REFRIGERATION 


Carry these savings to your refrigerated trucks. The milk and 
case start out cooler and reduce the load on your truck system. 
United Cases are delivering milk at the required temperature in 
refrigerated trucks as far as 200 miles from the bottling point. 
These companies capitalize on refrigerated delivery by using the 
case that’s built for the job. 


GET THESE ADVANTAGES 


Lower refrigeration costs, low initial case cost, fewer replace 
ments (as low as 10% per year), better sanitation. 


| WHEEL STEEL AND WIRE CO. 


137 FONDA AVE., BATTLE CREEK, MICH. 
Branch Plant: Wilkes-Barre, Pa. 
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IT PAYS TO USE R&M QUALITY FILTERS 


WRITE: REEVE & MITCHELL 
PHILADELPHIA 7, PA | 


300 SPRUCE STREET -i- 








1888 





SINCE ¢ 


PENN - MICHIGAN MFG. CORP. 


DETRO/T 10, MICHIGAN 
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WYANDOTTE REPRESENTATIVES RECEIVE 
25-YEAR SERVICE WATCHES 





Shown here are two of the three Wyandotte Chemicals Sales 
and Service Representatives who were recently awarded 25-year 
service watches. They are left to right—front row—A. C. Weimar, 
resident Technical Service Department Representative in Chicago; 


Robert L. Reeves, Vice-President of Sales, J. B. Ford Division; 

and A. C. Welsh, Sales and Service Supervisor, Pittsburgh. Stand- 

ing are Ford Ballantyne, Jr., Vice-President; and Fred Tholen, Sales 

Manager. Mr. Ballantyne and Mr. Tholen assisted Mr. Reeves in 

presenting the watches. E. K. Rooker, San Francisco Sales and 

Service Supervisor, also received a 25-year watch but was unable 
to attend the banquet. 


More than 900 of the 1,842 Wyandotte Chemicals 
employees who have to date received 25-year service 


watches are still in active service. Watch winners and thei: 


honor guests at a banquet at Wyandott 
Michigan. 
Mr. Weimar has 
Milwaukee and Minneapolis offices. 
Both Mr. Rooker and Mr. Welsh are 
to dairy plant operators throughout the 


they represent Wyandotte. 


Wyandotte Chemicals 


managed 
| ( thicago, 
also well know i 


areas in which 


e 

AMERICAN SEAL-KAP RETIRES NOTES 
With the proceeds of a $100,000 44 
from the New York Trust Co.., plus cash on hand, 
Seal-Kap Corp. of Delaware 


promissory 


short-term loan 
American 
has retired a series of 41% 
notes due Champion Container Co. This in 
incurred incident to the 
American Seal-Kap Corp. in June, 1952 
company’s paper cup manufacturing equipment. 
tiation of the of this equipment enabled 
American Seal-Kap Corp. to cancel this debt of $310,101 
for $217,000. 


debtedness was purchase b 
of the Champion 
Renego 


purchase price 


= 
NATIONAL DAIRY NET PROFITS UP 


National Dairy Products Corpora 
$24,655,471 for the nine 
1953, as against $ 
Stewart reported fol 
Board of Directors in November 


Net earnings for 
tion totaled 
Se ptember 30, 


period last year, E. E. 


months ended 
23.543.506 for the same 
preside nt 


lowing a meeting of the 


Earnings per share of common stock outstanding at 
the respective $3.71 for the nine-mont! 
against $3.58 for the 


period in 1952. Earnings befor 


periods were 


period of 1955, as correspondin 
taxes for the first min 
highest in the 
increasing to $67,898,471 for the 


$60,123,206 tor 1952. 


months of 1953 were company's histo 


1953 period, as against 


Potal sales and tonnage were both up to new recor 
highs for the Dollar 
creased to $937.071,548 trom $854,048,.448. 


1953 nine-month period sales it 
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There Was a sharp mcrease il operating costs tor the 
period, up to $870,018,100 for 1953 as against $794, 
730,215 tor the like period in 1952, an increase of ° 
$75,287,885. Provision for Federal and Canadian taxes Fort Wayne Can Filler 
on income also was up to $43,243,000 for the 1953 nine 
months, as compared to $36,579,700 for the 1952 period, 
a an increase of $6.663.300. Provision for Federal taxes on 
. income for the first nine months of 1952 has been com 
puted in accordance with the provision determined for 
the full vear of 1952. 
The Board of Directors declared a dividend of 75c AIR 
a share for the fourth quarter of 1953, payable December 
LOth to stockholders of record on November 19th OPERATED 
| ° 
aed 
! | O. P. HELLER COMPLETES 50 YEARS WITH 
: CREAMERY PACKAGE 
: Otto P. Heller, Secretary of The Creamery Package 
; Mfg. Company, celebrated his Fiftieth Anniversary with APPROVED 
| the company on October 23. Mr. Heller was the guest 
if honot ata lunc he on given D\ the CP Be urd ot Directors METHOD 
| s al ’ ‘ 
it the Union League Club in Chicago 
OF FILLING 
LS 
ice 
Cll 
te, 
tls CLEAN 
FAST 
Wii j 
ich FILLING 
rao WwW 
an 
43% 
in Left above, E. B. Lehrack, President and General Manager of The Ve"" 
ls Creamery Package Mfg. Company congratulates Otto P. Heller, FILLS 5, 8 AND 10 GALLON CANS WITH 6% 
Secretary, upon completing Fifty Years with the CP organization. OR 744" NECKS 
Won 
* : por Bs = : ae etna — pong the UNILEVEL DRIP PROOF VALVE — FILLS ALL CANS 
eC dairy mdaustry, startec with 4 when i@ Was years 
: yitiexe VEL 
0] old. By 1913, Mr. Heller became the Manager of CP’s TO THE SAME LE 
\efrigerating Machinery Department. In 1931, he became 
i i Se 1 in 1947 he v inted STAINLESS STEEL FLOAT INLET VALVE — DIS- 
ecto 0 oalies service, anc In i ic Vas appoimtlec 
CHARGES AT THE BOTTOM OF THE TANK TO 
Secretary of the company, a position which he holds today 
PREVENT FOAMING 
al & 
led SIMPLE — RUGGED — EASY TO CLEAN AND 
" EARNINGS STATEMENT OF ROBERT GAIR CO. seeded 
fol George E. Dyke, president of Robert Gair Company 
1 Inc., has announced that for the quarter ended Septe mber 
at x0. 1953, the consolidated pudiges ome of the company Manufactured By 
nth and its subsidiaries was $1,395,327, equal to 64c per 
, share on 2,179,888 shares of common stock outstanding } J be a | : | 
ie ——_-September 30, 1953 Fort Wayne Dairy Equipment Uo. 
e 
ya The consolidated net income for the nine months P x , 
nist ended September 30, 1953 was $4,621,669, equal to $2.12 Winter Street and Wabash Railroad 
per share on 2,179,888 shares of common stock outstand Fort Wayne, Ind. 
ord ing. Net sales for the nine months ending September 30 ESTABLISHED 1906 
in 1953 were $88,649,319 as compared to $78,836,958 for 
the same period of 1952, an increase of $9,812,361. 
ow December, 1953 81 





FUTURE TRENDS IN THE DAIRY 
INDUSTRY 
Continued from Page 32) 
now operates a milk plant exclusively 
for vendors. Part of these vendors 
distribute milk to homes, while others 


serve wholesale stops. 


In another market, union em- 
plovees hauling milk from a_ bottling 
plant to stores were recently entirely 
displaced by vendors. Picketing of 
the plant was immediately prohibited 
by a court order that was later up 
held by the Court of Appeals and by 
the Supreme Court of this state. The 
case is now before the United States 
Supreme Court. 


What is the probable future of fresh 
concentrated milk? On the basis of 
results of research and actual com 
mercial sales of fresh concentrated 
milk, | am convinced that within the 
next five years the sale of fresh con 
centrated milk will assume national 
importance and is likely to be one of 
the factors in breaking down the vari 
ous types of monopolies discussed 


earlier. 


Some of the reasons for this are: 


1. Fresh concentrated milk is now 


sold in several hundred stores 3. Dr. C. A. Iverson of Lowa St 


scattered throughout California. College has headed an exp. 
Sales average 56 quarts (recon- ment in which fresh conc 
stituted) daily per store. Usual trated milk has been sold 
price is 18 cents a quart (recon- around 500 farmers on a on 
stituted), or 3 cents less than a-week home-delivery bas 
the price of regular milk. Sales since August 1951. This exp. 
amount to about 15 per cent of ment has been successful, a 
those of regular milk. Price Dr. Iverson has had trouble in 
covers all costs, including the keeping down the number wl 
Class I price of Grade A milk would like to be included 
and a profit. Savings in paper this project. 


container costs cover the major ’ a : : 
iy $. The Prairie Farms Creamerics 
part of costs tor concentrating : 
at Bloomington and Henry, Illi 
this product. Since sales began 


in June 1951, October 1953. is 


the twenty-eighth month of 


nois. are now selling fresh con 
centrated milk on a once-a-wee! 
basis to around 500 farms. in 


sales in these stores aga 
Ilinois and expect to serve 


The continued and expanded 2000 farms within a_ fe 
use of fresh concentrated milk months. Stores in rural areas 
by the Navy during the past are also customers tor. this 
three years indicates its accep product. 


tance of this product. Captain 
M. M. Clay, in a talk presented 
at the Dairy Marketing Confer 
ence at the University of Illinois, 
indicated that the Navy likes it 


because of its keeping qualities, 


Recent research indicates that 


vt 


fresh concentrated milk can be 
held at medium temperatures 
(around 70°) for several months 
One company expects to sell 
} ; this product on a commercial 
its use in areas where local milk é ay 

basis within a year. 

is scarce and expensive, and its 


use as a morale builder. The future of fresh concentrated 





forcfok 


YOUR PERSONAL MILK CONTAINER 


(Chicago Suburb) 





of “Pure-Pak” Stapling Wire 
Sizes - 21 Gauge and 23 Gauge 


Carton for Your Convenience 


ENTERPRISE WIRE CO. | |(' MoCatytieattmmcmt 


13157 GREGORY STREET BLUE ISLAND, ILLINOIS 





Special Processed Book Binder Wire to Meet the Specifications 


Finishes - Tinned - Galvanized - Liquor Finish 


5 Lb. Spoolless Cores- 10 Per Carton 
Each Core Individually Wrapped, in Hinged -Lid 


Clean Pipes Faster with 


6 Moe POWER BRUSHES 





An improved durable, light weight aluminum core 
brush for cleaning pipes, fittings or heater and 
cooler tubes. 


* Made of top quality bristle and wire mix- 

ture including black or white nylon to 

your specifications. 

* Light aluminum core means savings in 

shipping costs. 

* Indestructible aluminum core returnable 
for re-filling at moderate cost. 


* Brush is reversible and equipped with 
brass coupling. 

* Available in 1'.” and 2” diameters with 
or without protective rubber bumper. 


A trial will convince you of the superior quality of 
E-Mac Power Brushes. Satisfaction guaranteed with 
every brush. 


READING @ PENNSYLVANIA 
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milk is still 


progress made, however, both in com- 


a question. In view of 


mercial sales and in technical and 
distribution experiments, wise man 
market 
milk or evaporated milk will not write 
off fresh concentrated milk as of no 
value. 


agers of companies selling 


In fact, there are good possi 
bilities that it may become a very 
important competitive product within 
the next five years. In view of these 
facts, one may well consider these 
specific questions: 

1. Will interstate shipments of 
fresh concentrated milk 


those of butter be 


similar to 
possible as_ this 
product becomes storable over longei 
periods? 


2. Is it possible that present trade 


barriers against fresh 
milk will be broken by a decision of 
the United States Court 


comparable to the Madison decision? 


concentrated 


Supreme 


3. Assuming that fresh 


concen 
trated milk eventually moves in inter 
state commerce similarly to butter, 
can the Boston milk market meet the 
competition if its price is only slightly 
above that of evaporated milk? 


What research studies should be 
initiated to broaden the outlets for 
milk and its products? In my opinion 
the immediate needs of the dairy in 
dustry are not for more fundamental 
research, although this should be con 
tinued. Rather, the needs of the in 


dustry today are: 
1. To study the 
methods and te« hniques that 


likely to 


prove most effective in increas 


merchandising 
have proved Ol are 


ing sales of dairy products. 


2. To assemble them in wavs that 
available and_ that 


can readily be used by all 


are easily 


those interested in maintaining 
and expanding outlets for dairy 


products. 


In a balanced program of research 
in my opinion, at least four-fifths of 
the research funds should be spent on 
these two phases. Civilian sales of 
more than 
double those of 1940. This increase 


has been 


nonfat solids are now 


through 
scientific application of good merchan 


brought about 


dising methods. The American Dry 
Milk Institute works with bakeries 
meat packers, dairies, confectioneries, 
soap manufacturers, and many others 
in promoting the sale of nonfat solids. 


It works with the people who make the 
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policies of these organizations, and the 
large mcrease i sales 1S solid evident eS 


of their success. 


Each segment of the dairy industry 
but particularly market milk, needs to 
know what has been done with nonfat 
solids. Obviously it is not possible, in 
this brief period, to cover the whole 
vaterfront of possibilities in this field 
But some studies that might well be 


made are outlined below. 
In October 


1951 there were 29,846,000. students 


( nrolled in 


School lunch programs 


American public schools 
If, during school hours, each student 
drank one-half pint daily for 180 days, 
this would use 45 quarts of milk per 
student, or a total of 2,888,.000,000 
pounds of milk annually. Actually in 
the school vear of 1951-52, consump 
tion per student was only 12 quarts, 
or only about one-fourth of the above 
estimate. Why? Bad quality? Warm 
milk? Too high a price? Lack of ele 
tric refrigeration? Lack of vending 
machines? Lack of Norris dispensers? 
Competition with candies and sweet 
These and other 


might well be studied. 


beverages? factors 


Potential outlets to nonagricultural 
workers: Various studies have shown 
that productivity is increased when 
one drinks a glass or more of milk 
in the midmorning and in the mid- 
With this fact in) mind 


one may well raise the question: What 


afternoon. 


has been done in an organized way 
to tap the potential market of 46 
608,000 workers now employed in the 
these 


nonagricultural industries? If 


employees consumed al average ol 


pint a day for 250 working davs 
this would create an outlet for over 
6 billion pounds of milk 
around 300 
pounds of butter and about 564 mil 


lion pounds of nonfat solids 


which IS 


equivalent to million 


Present consumption of milk by 
these workers is only a fractional part 
of the potential. When milk is avail 
able, some factory workers doing 
heavy work are not satisfied with a 

pint; they want a pint or more. Fac 
tories have been found to be favor 
able locations for vending machines 
In one study four-fifth of all machines 
were located in factories. In some 
of them milk is served by drivers at 
specific locations during the 15-minute 
A thorough study of the 
techniques that have 


rest period. 
proved most 
practical in 


serving industrial em 


plovees could be used as the basis for 


a very large expansion of milk sales 


to this group. 


Soda fountains and lunch counters 
Figures show that in 1948 there were 
102.657 soda fountains and 
counters in the United States. What 


organized effort has been made_ to 


lunch 


increase sales of milk and its products 
in these markets? Will the use. of 
Norris dispensers help to increase milk 
sales through these outlets?) What are 
the facts? Are dairy 
doing a job of selling milk in these 
places? What 
Availability? 


groups really 


about convenience? 


What 


research information do we have 


Restaurants and cafeterias 
about restaurants and = cafeterias as 
outlets for dairy products? In 1949 
130,192 of these eating 
places in the United States. 


there were 


Sale of milk through stores: Safe 
way Stores average 400 quarts daily 
know 
about milk as a builder of custome 
traffic 


gallon jugs, and store differentials? 


pel store. How much do we 
fast turnover, paper containers 


How much do large store sales of mill 


increase per capita sales? 


What factors lead to 


the successful operation of different 


Dairy stores 


types of stores: location, drive-in 


cleanliness, display ol products 


pricing, special attractions? Analyzing 
the results of such studies would make 
it possible to develop complete plans 
and make them available to all inter 


ested groups. 


Store sales of cheese Per capita 
sales of cheese have increased rapidly 
Which place S have 


the highest sales? Can their success 


in recent years. 
be attributed to types of display 
packaging, advertising, or meal-plan 
ning suggestions? With such informa 
tion we could develop promotional 
and advertising layouts and make 
them easily available for both store 


and home se. 


Cottage cheese chocolate drink 
and other bulk by-products: What ar 


the differences in per capita sales of 
different products in different places? 
What factors cause these differences 
quality, type, price, promotion, and 
advertising? With these facts it would 
be possible to make available layouts 


for use by all who are interested 


What 
tanks, tank 


trucks, farm to plant transportation, 


Lower unit distribution costs 


are the costs of farm 
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large volume per plant, large volume 


of bottle milk per truck, and large 
volume per store? What causes effici- 
ency? We need to get specific plans 
as to how each efficient operation can 
be duplicated and make these plans 


easily available 


Keep dairy products competitive 
What are the actual differences in 
costs of vegetable fat and butterfat, 
and how can we make sure that the 
price differences between these prod 
ucts are not exaggerated? Developing 
ways to publicize the facts may pre 
vent dairy products, such as butte: 
from being pushed into the back 
ground 


Develop new products to meet 
competition of vegetable fats: Such 
products may include low fat test ice 
cream, a_ butter spread with more 
nonfat solids, and milk shakes. This 
field is one in which there is plenty of 
room tor imagination. 
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bruary 3, 1953. 
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letin 560, 1952. 
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LOVINA W. ANGEVINE 
PASSES AWAY 
Mrs. Lovina W. Angevine, wife of 
Neil Angevine of Meyer Blanke Com 
pany, died suddenly at the Jewish 
Hospital in St. Louis on October 29 
She was well known to research 
men and educators in the industry. 
She attended several American Dairy 
Science Association meetings and was 


active in dairy laboratory work. 
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WILSON RETIRING FROM 
DIAMOND ALKALI 

kK. L. Wilson, Manager of Raw Ma 
terials and By-Products for Diamond 
Alkali Company, was honored Novem 
ber 12 at a dinner held at the Union 
Club in Cleveland. 

Mr. Wilson’s retirement brings to a 
close a chemical career with Diamond 
Alkali extending back to 1925, when 
he joined the organization at Pitts 
burgh, Pa., to take over the task of 
volume coal buying. This was later 
broadened to include all raw material 
purchases as well as administration of 
sales activities for the company’s 
Painesville plant and coke operations 

Executives from nearly 20 compan 
ies and a large number of Diamond 
men joined President Raymond F. 
Evans in “saluting” Wilson for his 
work with the chemical firm 


* 
MILK AND MILK DEALERS 


Continued from Page 66 
products or leaving literature telling 
about their products and their dairy. 

‘Your milk is my favorite 


For obvious reasons we have 
omitted the name of the dairy, but 
we do know that in the community 
in which this letter writer resides there 
has been considerable activity on the 
part of milk route salesmen of differ 
ent companies to solicit business—and 
even though there are several ways to 
look at this customer's thoughts, we 
do think that it is very refreshing to 
find that in this instance the milk 
route salesmen are so much on the 
ball that they obviously have annoyed 
someone to the point of writing a 
letter with an unusual plan of action 
to curb doorbell ringing 

Would there were more such milk 


' 
route salesmen 


Behind it all, however, we kn 
is this indisputable fact: The da 
which received the letter is a la 
successful operation, and the sar 
goes for its chief competitor in tl 
community. The managers and t 
sales managers of both dairies a 
able, aggressive, tar sighted men 
their leadership is paying dividend 


° 6 


HARLES SKAFF, aged 2 

father of 3 children, and 

member of the firm of Skaft 
and Sons Dairy, Jacksonville, Fla 
did heroic work recently while deliy 
ering milk on a Sunday mornin 
Hearing a woman's screams, fi 
rushed into the home of Mrs. D. | 
Blanton, where he found Mrs. Blanton 
and a neighbor working with Mrs 
Blanton’s 14-months-old son, who was 
turning blue from suffocation as 
result of a lollypop being lodged in 
his throat 

Mr. Skaff, turned the child upsid 

down and slapped its back and chest 
but this did not help. So he held 
the child tight in his arms and pressed 
his mouth against the child’s mouth 
and sucked. Within 30 seconds he 
had drawn the candy out and _ the 
child began to breathe again Phen 
Skaff helped to revive Mrs. Blanton 
who had fallen into a faint on the 
floor! 

WHILE BACK, we learned that 
Supplee Wills-Jones in Phila 
delphia had made a_ survey 

and it showed that the average truck 
accident (not serious crashes, but th 
average) costs the company the equiv i 
lent of the profit on 25,000 quarts ot 
milk. This figure is all the more amaz 
ng when one learns of the great 
safety record of this company for some 


years past 


Here is a BETTER Farm Holding Tank... 


There are differences in farm holding tanks, differences in 
construction and methads of cooling that make some tanks 
superior to others. Find out why the GIRTON FARM HOLDING 
TANK has taken the leadership in this modern, progressive way 
of handling milk. 

Write for the 16 page illustrated bulletin that tells the whole 


story and ask for the name of your nearest dealer. 


7 BLE / [averacromeve ( OMPANY 


e MILLVILLE, PA 


EXPORT OFFICE @ 7 Water St., New York 4, N. Y. 
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Recognition is given annually to 


those milk and ice cream salesmen op 


erating trucks who have completed 


ten, fifteen and twenty consecutive 
ears of driving without an accident. 
The award for completion of ten years 
s a safety-driver pin; for 15 years, a 
igarette lighter or a wallet (which 
ever the man chooses); and a Hamil 
ton watch for completion of 20 years 


of service. 


Beginning this vear there was a 
ticket to one of the Phillies’ National 
League games for eac h man who com 
pleted one year without a mishap. A 


total of 525 tickets was distributed 


A total of 11 men received 20-year 
iwards; 22 received 15-year awards: 


ind 14 received 10-year awards 
ERE’S ANOTHER nice report 
on safety; it comes from Ray 
Woods, manager of Clover 
Brand Dairies in High Point, N. ¢ 
He tells us that one day recently a 
lady called and after introducing her 
self said, “I just want to tell you what 


one of your milk truck drivers did!” 


Oh, boy, here it comes.” Mr 





Your cleaning solutions become “ grind- 
ing” solutions if you recirculate them 
through close-tolerance pumps like the 
Waukesha! Cleaning solutions in them- 
selves, if they contain no strong organic 
mineral base acids cannot damage 
Waukesha Stainless Steel Pumps, (un- 
less left in contact with pump parts 
long enough to etch the metal). But 
after running these solutions through 
your lines you pick up minute abrasive 
substances, grit, milkstone and dirt 
that can be both costly and dangerous 
if forced back through the close toler- 
ances of the pump. These “in-the-line”’ 
abrasives score metal surfaces, eventu- 


Woods told us he thought to himself 
imagining all kinds of auto accidents 
that might have happened, but what 


he heard was music to his ears 


“I just wanted to tell you that one 
of your men was driving along in his 
truck, and he saw two small children 
trving to cross the road, and he 
stopped his truck, got out of it and 
helped the kiddies across the street. 
Wasn't that nice of him?” 


And hung up 


In investigating, Mr. Woods says he 
found that the driver was William 
Blakely, a faithful employee on one 


of the wholesale routes 
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ity—and earlier repair or replacement. 
So, if your cleaning procedure calls for 
pumping cleaning solution through 
production lines by means of a Wau- 
kesha P.D. Pump, be sure to discharge 
the solution at the end of the line. 


DON’T RECIRCULATE IT! What you 














EFFICIENT SYSTEM OF 
ROUTE ACCOUNTING 
Continued from Page 56 
hour in the morning, trains his cus 
tomers to accept later deliveries, and 
completes his day at 4 p.m. One col 
lects his bills as he delivers; another 
covers his route first, then goes back 
to collect bills. One canvasses for new 
customers, another obtains references, 
calls on newcomers, and in other ways 
adds enough new accounts to hold 

his own 

We don’t try to prescribe the means 
We do insist on results, to be obtained 
in their own way. That milkmen like 
this method I believe is attested by the 
fact that one of our routemen has 
been with Downing’s for 30 years, 
while two others have each had more 
than 25 years of service. 

cs 
JACKSON ELECTED HEAD OF STATE 
MILK COUNCIL 

Fred W. Jackson of Pennington, di 
rector of the Division of Information, 
New Jersey Department of Agricul 
ture, has been elected chairman of the 
Garden State Milk Council. He suc 
ceeds Thomas L. Lawrence of United 
Milk Producers of New Jersey 





save on caustics you'll lose many times 
over in pump repair or loss of efficien- 
cy, because just a little dirt turns clean- 
ing into a “grinding” operation that 
shortens pump life. 


Waukesha P. D. Sanitary Pumps 


. .. Investment in Product Protection 


Protection against aeration, agitation of your 


product depends on retaining the close toler- 


ances built into every Waukesha P.D. Pump. 


It's a precision instrument that deserves the 
best a 

with months and years of longer service, 
more efficient performance at lower main- 
tenance cost. Write for latest instruction 
handbook — and catalog showing all models, 


*P.D,. — Positive Displacement — Slow Speed 


inplant care, and will reward you 


ally wearing down the impellers and 
interior surfaces. The result is loss of 





displacement, lowered delivered capac- 4 4 g oi 
‘ 711 7),"/7¢ : 
Write for INSTRUCTION HANDBOOK 
1336 LINCOLN AVENUE 
WAUKESHA FOUNDRY COMPANY | ‘°°. “" 
December, 1953 85 
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ENGELKE CHANGES NAME 


The name Engelke Engineering, 


Inc. has been changed to Dairy 
Equipment Manufacturing Corpora 
tion, according to K. S. Hart, Pres 
dent of the firm. In addition, the capi 
talization of the corporation has been 
increased, 

The company will continue to man 
ufacture the complete line of Engelke 
Stainless Products, in addition to th 


line of Dari-Kool bulk milk coolers. 
* 
CULTURED AND FERMENTED MILKS 


Continued from Page 60) 
adding it just before warming the 
feeding or by putting baby on BAC-T 
for the entire time from the first dose 
of antibiotic until a perfectly normal 
stool returns after the medication has 


been discontinued for some days. 


Despite these new developments, 
we have not neglected buttermilk 
During October, 1953, we conducted 
a new survey on buttermilks. Food 
preference studies indicate that the 
most widely disliked flavor or taste 
is that of sour milk. Every milkman 
knows that the word SOUR covers a 
great variety of consumer sensations 
because of the inability of the average 
person to express tastes more accu 
rately. Dairy experts have tried to 
educate and warn the industry for a 
good many vears about the short 
comings of milkmen on a number of 
subjects, but one of the constant issues 
has been buttermilks. Here are some 
things the experts say to the dairy 
men: |. Too much variation exists in 
the quality of buttermilks. It is still 
considered to be a by-product instead 
of a first line item. 2. There is nothing 
like butterfat to put flavor in butter- 
milk. 3. Buttermilk is not made often 
enough. As a_ result, in the usual 


course of distribution and sale and 





With a flick of the fingers change 

carton product identity to — Half 

& Half, Homo Vit. D., Buttermilk, 

Orange Drink, Chocolate Milk, 

Zz Cream or Pasteurized. STOCK 
DESIGNS printed in two colors 

A for pyramid tops. Add point of 


Xai sale promotion for other seasonal 


items by using attractive AD- 

Ko gxKK* APS printed for Ice Cream, Cot- 

se tage Cheese, Reddi-Wip, ete. 
WRITE FOR 

PRICES—SAMPLES. DEPT. E-12 





CAMPBELL 







CAMPBELL BOX & TAG CO. 


CORNER MAIN AND SAMPLE STREETS, SOUTH BEND, INDIANA 


then final consumption, it just gets 
too old. Old buttermilk develops stale 
favors, and then it is far from being 
an attractive mouth-watering product. 

We decided to make a new survey 
of buttermilks in our area. We have 
daily, except Saturday, delivery con- 
tacts with many dairies. We collect 
fresh buttermilk samples from the 
dairy cooler and keep it iced until it 
is delivered to our laboratory. This 
product would be sold both wholesale 
and retail for the next two or three 


davs in most Cases. 


We collected 51) buttermilks over 
a period of several days. The samples 
were tasted by from five to ten people, 
both men and women, as soon as each 
package Vas opened. Then butterfats 
and titrations were run. We did not 
make any exhaustive correlations but 
wanted to see what a good cross-sec- 


tion would show for practical purposes. 


Homogenization of well over 90% of 
our milk creates a problem of utili 
zation of dated returns of sweet milks. 
The proper segregation of lots of re 
turns of different sorts and conditions 
in an effort to eliminate unfit products 
is of importance. Our 1953 results are 
as follows: 11 or 214 of samples were 
packed in paper, while 40 or 78% 
were in glass. The panel thought there 
was too much salt in 4 of the 51 sam- 
ples; this compares with ten out of 45 
samples last year, 24% of the samples 
were off flavored. 19% were poor! or 
flat-lavored. 35% were fair to good; 
while 11 or 21% had a very pleasant 
aroma and good flavor. Butterfat con- 
tent showed 21% samples had less than 
1% fat; 36% between 1% and 2% fat; 
17% ran between 3% and 3!2% fat. OF 
the 51 samples, 29% were very low in 
viscosity, thin bodied; while 25% were 
grainy or lumpy in texture. Acidities 


ran from .75 to 1.00 bw titration and 


were read within twenty-four hours 
of receipt. 12 samples were .79 

or lower. 28 samples were betwe: 
SO and .89, while 11 samples we 

90 or higher. Two samples we 

wheved off, with low aciditv, so aga 
in these samples it didn’t seem to 
be the higher acidities that wheve 
off at the fresh stage at which we 
picked them. 21 of the 51 samples 
contained various butter flakes. Thre: 
had a churned buttermilk label but no 


flakes of any kind in evidence. 


go back to the 


points made by dairy experts to th 


In conclusion, let’s 


industry: 1. There is. still too much 
variation in the quality. 35 of our 5! 
samples were fairly uniform and con 
stituted what we feel were acceptabl 
market products. 2. Much of — th 
buttermilk in the market could bi 
improved considerably by the use of 
more butterfat. We found that 11 of 
the samples were less than 1% fat 
none of these were wheved off, and 
some were exceptionally good prod 
ucts. Just think what a little butterfat 
would have done for them. The addi 
tion of butterfat definitely improves 
the flavor, but most important to the 
good product is a good clean active 
starter. 3. Again we collected fresh 
products so we did not have the op 
portunity to record the results of age 
on some of these products. I have 

continuing belief that we all owe a 
debt of gratitude to the dairv college 
people and to the starter and culture 
people for keeping at us and helping 
us to improve our products. Our obse1 
vations tell us they are having a pretty 
good measure of success against son 
pretty big odds. I hope they will 
continue to raise our sights so that 
one of these days we may be able to 
proudly say,“Every last product in the 


market is good.” 








Stipes 
Ou! 
“Tucks 








THE CAMPBELL 
€) VWI MILK CARRIER 


FOR PYRAMID OR FLAT TOPS 


@ Attach with simple hand stapler for pyra- 
mid type. 


@ No staples required on flat top type carton. 


Jal FOR SAMPLES AND INFORMATION WRITE DEPT. E-12 


CAMPBELL BOX & TAG CO. 


CORNER MAIN AND SAMPLE STREETS, SOUTH BEND, INDIANA 
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THATCHER REPORTS SUBSTANTIAL 
SALES INCREASE 


The comparative income statement 
ssued recently by Thatcher Glass 
Manufacturing Company, Inc. reports 
sales for the 12-month period ending 
September 30, 1953 have increased by 
more than six million dollars over sales 
for the similar period ending Septem- 
ber 30, 1952. This represents an in- 
crease of 24.6%, and marks a new all 
time high for sales in any 12-month 
period. 


® 
TRUCK TOPICS 


Continued from Page 36 


that condensers should have a life of 


several times that of points. 


A check of current regulators re 
turned as defective or worn-out 
showed that the great majority of 
them were in good condition and 


needed only cleaning and adjustment. 


There is one caution in connection 
with test equipment. It will not pay 
its way if it is put in the corner and 
left there. Mechanics must be taught 
to use it and use it right. They must 
also have sufficient confidence in the 


results to act upon them. 


INDUSTRY PROBLEMS 


Continued from Page 44 


We expect that you know about cot 
tage cheese: the mild. acid product 
which may be sold as plain skimmed 
milk curd and the creamed product 
containing added milk and butterfat 
It is used plain, in salads, and some 


times in cooking. 


Cream cheese is a delicately flavored 
white cheese that is smooth and 
creamy. It is often sold mixed with 
chives, relish, or pimentos. It is excel 
lent as a sandwich filler, in salads, and 


is especially good in baked goods. 


Swiss cheese, imported or domestic, 
is very popular as a dessert or in sand 
wiches. It is very tasty in tossed sal- 
ads or fruit salads. This is the cheese 
with the mild, sweet, nutty flavor and 
the holes. 


We make many other kinds of 
cheese, and it is impossible to discuss 
them all. It would never do to ig 


nore the blue veined cheeses, however. 


Roquefort is made from sheep's milk 
and must be made in France. In this 
countrv, we make a similar cheese 


from cow's milk called blue cheese 


These cheeses, along with the Italian 
Gorgonzola and the English Stilton 
are ripened by a blue mold. Good 
cheeses have streaks of blue through 
them and are very tasty as desserts 
and in salads. These cheeses are 


sharp and salty. 


We also find a group of cheeses 
having a strong characteristic odor 


and flavor. more oO less well devel 


oped, depending on the particular 
treatment given the cheeses. Such 
cheeses are brick, Limburger, Muen 
ster, and Liederkranz. They vary in 
strength and flavor, but all are excel 
lent dessert cheeses and make fine 


sandwiches as well. 


There are some mold-ripened 
cheeses which are delicate in flavor 
and universally favored as desserts 
and snacks. The most popular of 
these are Camembert and its slightly 


stronger relative Bric 


Many others should be discussed 
but space does not permit A short 
summary of popular cheeses is distrib 
uted by the American Dairy Associa 
tion and may be obtained by writing 
them at 20 North Wacker Drive, Chi 
cago 6, Hlinois 





PUERTO RICAN DAIRIES ARE “SOLD” ON BARKER CASES 
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More Evidence That Proves 
Barker Stamina in_ the 
Salty Air of the Caribbean 


Starting with a few thousand Barker Cases, 
experience quickly proved to Puerto Rican 
dairies that only Barker Cases could stand 
up under the rigors of a tropical climate To 
day the island has nearly 30,000 Barker Cases 
in daily use—VOUR proof that, by any com- 
parison, no other case can equal a Barker 
for enduring strenzth and lasting satisfaction. 
This unmatched durability plus the extra ad- 
vantages of Barker interchangeable stacking 
are the chief reasons why more and more 
milk distributors the country over are chang- 
ing to Barker. 





No. 118 — 9 '2-Gal. Case 


“THE CASE OF PERFECTION WITH CORNER PROTECTION” 





No. 8511-A-2 — 6 Oblong '2-Gal. Case 
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BARKER 


1253 SEVENTH ST. 


EQUIPMENT COMPANY 
KEOSAUQUA, IOWA 
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Tanker Pump 


ULK MILK handlers using a 
new Waukesha tanker pump are 
avoiding problems of priming, 
suction or turbulence in farm pickups 
and plant deliveries. The new posi 
tive displacement, reversible pump is 
said to empty a 350-gallon dairy farm 
tank in 7 minutes when operated at 


1,150 r.p.m. with a 1% h.p. motor 


The same pump can be used to 
empty the tanker at the dairy plant 
by merely reversing its rotation. Ac 


cording to the manufacturers, Wauke 


Waukesha Wi 


the unit meets or exceeds all 3-A 


sha Foundry Co 


standards 
Spec ial emphasis has been given b 


Cas\ cleaning al 


the designers t 
maintenance, with an O-ring rota 
seal that can be quic klv removed, st 
ilized and replaced. 

Weighing only 85 pounds, the nev 
tanker pump, Model 25BB, is easil 
installed on rigid studs that are 


part of the pump assembly. It. is 


priced at $275. f.o.b. Waukesha, Wi 
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Vocu-Veyor adapts to 
any type of bulk corrier 
unloading operations 








Bulk Materials Vacuum Conveyor 


NLY ONE man is needed to 
operate the Vacu-Veyor, a 
simple, fully automatic vacu 
um conveyor. The Vacu-Veyor is said 
to convey up to 40,000 pounds per 
hour, and to offer complete removal 
of all bulk material from corners and 


other hard-to-reach places. 


Vacu-Veyor reportedly conveys ma 
terials up to 150’ vertically and 200’ 


horizontally. 


No masks or breather tubes are 
needed in enclosed spaces, because 
the powerful vacuum di iws fresh all 


into the area to replace expended au 
and materials. The dust collector unit 
gathers dust and impurities andr 


leases clean air into the atmosphere 


With the completely portable Vacu 
Vevor, the unloader unit may be 
easily moved to any location for direct 
unloading. The nozzle operates up to 
350’ from the unloader unit; vacuum 
and dust collector units can be located 
an additional 300’ from the unloading 


pome. 


Vacu-Blast Co Inc P.O Bow 
8$8$5-R, Belmont, Calif 
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Collapsible Case 


COLLAPSIBLE CASE that 

folds flat for storag Patent 

applied for) is made by The 
United Steel and Wire Co. In plants 
that are hard pressed for storage, this 
new case will release valuabl space 
for other uses. Six cases will store in 
the same space formerly taken up 
bv one case. When the flat case is 
opened, floor automatically drops into 


place, forming a rigid case that stacks 


well in cooling rooms for maximum 
use of refrigeration 

\ much lower freight classification 
will apply on this case. Eastern Mai 
kets can be conveniently served from 
the company’s Wilkes-Barre, Pa. plant 
ind the Midwest from Battle Creek, s« 
delivery cost should be materially 
reduced. 

The United Steel & Wire Co 
Fonda Ave., Battle Creek, Mich 
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Neoprene for Tank Lining 
and Plant Maintenance 


RUSH COATS 10 to 20 mils 
.010”-.020”) of Neoprene 100 
can be applied, so that 1/16” 


ito 7 


vats. There is no loss of physical 


linings can be obtained with 

corrosion-resisting properties, and 

yatings cure at room temperature, ac 
ding to the manufacture) 

Che heavy coat characteristic of the 
new product is combined with excel 
lent pot life and a corrosion resistance 

mparable with heat-cured Neoprene. 

Another 

pment ot ad prime! called Neoprene 


new feature is the devel 


100 primer suitable for both sand 
blasted and wirebrushed rusty steel 
urfaces. The new primer is resistant 


to direct corrosion. creep corrosion, 


ind provides excellent edge protec 


The 


tion. new Neopre ne coating 
bonds to it perfectly. The primer can 
iso. be modified for application o 


damp surfaces 


Bulletin 700, Carboline Company 
331 Thornton Ave., St. Louis 19, Mo 
The bulletin also gives recommenda 
various and de 


tions tor services 


scribes application by brush or spray 


New Printing Machine 


HIS MACHINE can be installed 
ic anv convevor and wi!] mark 

cans or packages at the rate of 
one to ninety objects per minute. The 
new features permit the user to adjust 
heights and spots to be marked in a 
ind no changing of 


matter of seconds 


wheels or other mechanical 


parts 1s 





Near perfect registration is 


mecessary. t 


iccomplished by merely adjusting the 


tvpe on the printing wheel 


horse motor 


A fractional 
brings the printing wheel to the start 


pow 1 


ing position after each impression 


Algene Marking Equipment Co 
232 Palisade Ave., Garfield, N. J. 


Moderate Price 
Heat Exchanger 


BROCHURE on the medium 
size Type HX APV PARA 
FLOW Heat Exchanger has 


been published by the APV COM 
PANY, INC. It gives complete details 
performance and 


on the capacity, 


pplication of this new moderately 
priced plate type heat exchanger in 
various milk processing operations. 
“New 
ing” may be obtained 


COMPANY, INC., 136 
Buffalo, N. ¥ 


Process 
from APV 
Arthur St., 


Economies in Dairy 


Instructional Comics 


N ECONOMICAL set of rubber 
dies of tested “stock” figures of 
well-drawn men, women and 


children has been produced by the 
teilly Plastictype Division of the Elec 
trographic Corporation. These figures 
can be used as stamps to show thou 
sands of different problem situations 
merely by changing the conversations 
hetween them 

The figures could be rubber-stamped 
to visually act out some safety proce 


dure for the plant, or problems in job 








Your Cooling 
ake “King Jeera 


Builds ice during the off-load period. 


Provides ice water for your cooling load when and 
where you want it. 


Has no moving parts — agitators, sprayers, or other 
mechanical mechanisms. 


Its patented fixed louvres provide the necessary 
agitation at no cost, upkeep or wearing out. 


Every part of the “King Zeero” is designed to build 








and melt ice in the most efficient and least 


costly method. 


“King Zeero’s” production line is also designed so 
that you may have the best at a price no more 
than the cheapest. 








Write for free engineering 





and survey service. 


THE KING ZEERO COMPANY 





“King Zeero” Model No. 4086 Installed 
Outside of Ehnlers Dairy, Louisville, Ky. General Office and Plant Wo. 1 - 1447-55 W. Montrose Ave., Chicago 13, ill 


Plant No. 2 - 4300-14 W. Montrose Ave., Chicago 41, Il! 
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Such 
quickly 


training or industrial relations. 


units have been found to 
spark interesting and intelligent discus- 


sion for all phases of plant operation 


Publicity and advertising directors 
use them for 
letter 
interest, while supervisors add interest 
to local) bulletin 
“talking” figures. 


attractive posteard Ol 


campaigns with high reader 


boards with such 


The entire set of the eight rubber 


die characters can be mailed (along 


with simple directions for making 
cflective training and publicity aids) if 
the request is sent on official stationery 
to the Reilly Plastictype Division, De 
South Soto St 


Los Angeles 48, Calif., and accom 


partment FE, at 522] 


panied by one dollar to cover the cost 


of distribution. 


+ 
Lighting Plants 


HREE NEW = models have re 
T eons been added to the group 
of lighting plants sold by the 
Katolight Mankato, 
Minn. The generators are self-excited 


two-pole design and are 


Corporation — of 


directly at 
tached to the engine crank shaft. The 
engine on the 1,350 watt size is a 9FB 


Briggs and Stratton air-cooled. 


The complete unit weighs only 146 
pounds and is equipped with rubber 
mounted isolators, 


type receptacles 


and carrving handles. 

INTEREST TO FOREIGN PUR 
CHASERS—The engine will run on 
kerosene and when SO desired, it is 
arranged with a two-compartment 
tank starting on gasoline and running 


on kerosene, 


The series is also available in a 650 
watt and a 2,000 watt. 


Electrode will be sent immediately 


upon request. 







Sell MORE.... 


a ICE AND ELECTRIC—MODELS 
— TYPES AND SIZES FOR EVERY NEED! 


S.& S. PRODUCTS, INC. + Lima, Ohio 
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WITH 


QuiKold 


COOLERS 


STANDARD OF QUALITY FOR 
OVER 26 YEARS ! 


Sealed Automatic 
Indicating Flow Meter 


HE DEVELOPMENT of a new 
T tense Indicating Flow Meter 
provides a more accurate control 
of free-flowing liquids. This sealed-in 
unit is said to allow full protection 
from dirt, dust, and corrosion. Pre 


determined flow is quickly set on face 


of switch. 


The completely sealed Ih foolproot! 
Mercoid switch provides a four-way 
check by visual dial reading and alarm 
system, lights, or a combination of 
both. The workman is immediately in- 
formed when the high or low of the 
predetermined flow has been reached 

accuracy within 3%. Controls can 


be set over full range. 
The Henszev Indicating Flow Me 


> 


3 moving parts, is sim- 


ter, with only 


ple and rugged and has no del t 


mechanisms or complicated parts. ‘Thy 
indicator can be installed right in the 
line. The graduations on the visual 


dial are uniformly spaced for quick 


accurate reading from zero to 100% 
The Henszey Company, Watertown 


Wisconsin. 


Water Filters 
i KESPONSE to requests from all 


branches of industry, Marvel EF) 
gineering Co. has adapted all 
models of their Sump and Line typ 
filters for 


changes have been made in the basic 


water applications. No 


svnclinal design. 

Available for 
installation in 8 individual 
size units from 5 to 100 G. P. M 
Choice of 


either sump or lin 


capacity 


mesh sizes ranging from 


coarse 30 to very fine 200. 

Ask for Water Filter Catalog No 
300. Marvel Engineering Co., 625 
W. Jackson Blvd., Chicago 6, Hl. 


Imprinting Machines 
ROCHURE ISSUED by Adolph 
Gottscho, maker of box 


and can 


Inc., 
code-dating and = im 
printing machines, describes the con 
plete line of Gottscho machines, fron 
the manually-operated Rolamarker t 
the fully-automatic Markoprinte: 
which prints complete display copy 
in one or two colors on up to 5 sides 
of cases as part of the packaging 
equence, 

Photographs show the twenty ma 
chines in actual operation on produ 
tion lines, as well as products and 


packages bearing typical imprints 


Adolph Gottscho, Inc Hillside 5 
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Natural Vegetable Colloid 








to concentration of milk at low 


hy | " ; - 
" NEW, NATURAL vegetable je. ani eet 
‘al colloid, called JAGUAR is be P e A copy may be obtained promptly 
| ing offered to industry in com- } = — by writing for it direct to Mojonniet 
0) mercial quantities for a wide range Bros. Co., 4601 W. Ohio St... Chicago 
of uses. Stein, Hall has prepared a 14, Hl. Mention Bulletin 300 
" booklet, illustrated with informative LO-TEMP e 
charts, which describes the new hy EVAPORATOR 
drophilic colloid and presents tech Electronic Control System 
fers nical data on its physical and chemical for Ste-Vac Heater 
yroperties. 
il ” NSTRUMENTATION Data Sheet 
En JAGUAR produces high viscosity at No. 3.4-10 describes the Brown 
tl] low concentrations, is cold water a Electronik Control System for a 
type swelling and develops its properties 1 iit Y Ste-Vac heater. Valuable in HTS1 
. ide H oo és Cal r 
\ over a wide pH range. wad Hee gi Ss continuous pasteurization and where 
YASH The booklet and free samples of = fast heating of milk and other dairy 
JAGUAR are available from Jaguar, products without burn-on is important 
bins Stein, Hall and Company, Inc., 285 ——— Write to Station 64, Minneapolis 
eit Madison Ave., New York 17, N. Y. Honevwell Regulator Co., Wayne and 
M & Evaporation Windrim Aves., Philadelphia 44, Pa 
rom 
Pocket Catalog of COLORFUL BROCHURE con e 
No Handling Equipment taining full details of ts tates Process Control Data 
625 COMPREHENSIVE LINE of — nationally known Lo-Temp HE NEW Wheelco Data Book 
equipment for the “floor level Evaporator has just been released by and Catalog is available to any 
handling of goods and ma Mojonnier Bros. Co. A full-color dia “ah 
; : : one interested in solving process 
terials is presented in the latest Barrett grammatic flow chart shows the com control problems. A complete line of 
_ Junior Catalog, No. 535. plete indirect thermo-compression 01 thermocouples, radiation detectors, 
Io Barrett-Cravens Co., 4609 S. West- secondary recompression evaporation and resistance bulbs is shown in Data 
Psi ern Blvd., Chicago 9, III. process, and discusses its application Book and Catalog TC10 
im 
. vt “ 
1 ! 
ror 
r ERIE KEYSTONE is my name—1'm auTomAric, 


nte THRIFTY, CLEAN , POWERFUL, FRUGAL WITH OIL OR GAS — 
ide PUSH A BUTTON TO START ME —I/'M AS FLEXIBLE AS A 

FLAME, NO NEED TO BANK ME OVERNIGHT— JUST BANK 
ms THE SAVINGS | EARN EVERY HOUR | OPERATE / 





















Te ERIE Keystone Steam Gen- 
erator is a 2-drum water tube 
boiler, heavily insulated and steel 
cased. It is standardized in ca- 
pacities from 75 h.p. up, shop 
assembled and equipped for 
automatic oil or gas or both firing 
methods. It offers big boiler per- 
formance in small cubage—a 
fast steamer fully automatic and 
requires no brickwork —no stack. 
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For complete details write for 
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manded in the form of higher contri 
butions to the Pension and Welfare 


fund. 


Finally, the unions demanded a 35 
hour work week with no reduction in 
pay, 3 weeks paid vacation with 4 
weeks vacation for employees with 


five years or more of service. 


When, in the dim hours of Satur 
day morning October 31, Irving 
Wisch, Chairman of the Greater New 
York and Northern New Jersey Labor 
Committee put his signature on the 
final agreement, only six of the stub 
born “15” were included. Of these 
six, only two were of more than 
passing significance. The employers 
agreed “not to sell or lease its retail 
routes to any of its employees. In the 
case of persons other than employees, 
the employer shall not, during the 
terms of this agreement, sell or lease 
its retail routes except to a purchaset 
or lessee who will employ routemen 
subject to the terms and conditions of 
the agreement.” This clause was 
aimed at stopping the trend toward 
sub-dealers or “Bob-tailers.” Despite 
some howls from management, this 
Was not an unprecedented concession 
Similar provisions appear in the con 


tracts that apply to other markets 


Phe second fairly important conces 
sion that the employers made in this 
area of the “musts” was “For the dura 
tion of this contract, no employer shall 
reduce the number of days on which a 


retail route shall operate.” 


A wage increase of $6.00 a week 
plus an additional contribution of 
cents an hour to the Union Welfare 
Fund, plus an extra week's paid vaca 
tion for all employees with five years 
of service brought the total increase 
in monev benefits to about $8.50. 
These money benefits added a_ half 
cent to the price of milk in the metro 
politan area. 


The three weeks vacation with pay 
after five years of service is the one 
provision in the whole contract that 
gets out of the realm of the ordinary 
This is new, the first time that such 
a provision has appeared in any major 
contract. Yet it was not one of the 
15 musts. It was a part of the wage 
settlement reached in the last few 
hours of negotiation. It was a com 
promise from the original demand of 


three weeks vacation for everybody 
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These revisions and additions to the old contract 
constituted the settlement. 


10. 


The collective bargaining agreement which expired October 24 


1953 is hereby renewed for the period commencing on said dat 
and ending October 24, 1955, at 4:00 p.m., subject to the fol 
lowing changes and amendments. 

There shall be a reopening for schedule “A” only, for the period 
commencing October 24, 1954 and ending October 24, 1955 


(a) All wages shall be increased $6.00 per week. 


(b) Wholesale commissions shall be computed on sales rather than 


on collections. 


(c) Retail routemen shall receive 1%% commission on wholesalk 


sales and deliveries. (Not agreed but subject to discussion 
before contract printed.) 
In addition to present vacation provisions, employees having 
5 years or more service in the milk industry shall be entitled to 
3 weeks’ paid vacation annually. (Subject to further discussion 


Accrued vacation pay shall be granted on termination of employ 
ment regardless of cause of termination. (Not agreed but sub 
ject to discussion before contract printed.) 

Employer contributions to the milk industry Teamsters Union 
Welfare Fund shall be increased to 9c per hour effective as of 
October 24, 1953. 

The Employer shall not sell or lease its retail routes to any of 
its Employees. In the case of persons other than Employees the 
Employer shall not during the term of this agreement sell or lease 
its retail routes except to a purchaser or lessee who will employ 
routemen subject to the terms and conditions of this agreement 
Completely itemized written pay statements shall be furnished to 
all employees on each pay day. 


Emplover shall cooperate to protect health of emplovees so that 
fans do not blow directly on men working in box. 


(a) In Nassau and Suffolk Counties leaving time shall be changed 
to 5:00 A. M. Richmond County leaving time 6:30 A. M 
June 15—September 15; 7:30 A. M. September 16—June 14 
Connecticut: Load and roll, but no route to leave befor 
6:30 A.M. 

b) Section 40.B.5. shall read as follows 

“New Jersey Area. (a) No wholesale or retail route operating 
in the New Jersey area shall leave its last point of loading 
prior to 5:30 A.M. during the months of May, June, July 
August and September or prior to 6:00 A.M. during the 
months of October, November, December, January, Febru 
ary, March and April, except in such cases where the Em 
ployer shall have arranged with the Union for specified whol 
sales routes which handle milk for use and consumption on 
the premises of the customer to leave their last points of load 
ing at an earlier hour. 
‘(b) In the event that the Union shall claim non-compliance 
with the leaving hour provisions of this agreement or of Regu 
lation F-26 of the Office of Milk Industry of the State of New 
Jersey in its present form, on the part of any dealer or sub 
dealer, the Employer shall, upon the Union’s submission of 
reasonable evidence thereof, join with the Union in reporting 
such non-compliance or violation and evidence thereof to the 
said Office of Milk Industry and urge that a penalty con 
sistent with the authority of that office be imposed. In_ the 
event that Regulation FO-26 should be annulled, vacated or 
rescinded, or declared to be illegal or invalid by the Courts 
of the State of New Jersey, or that said regulation should in 
any other manner become ineffective or unenforceable o1 
amended to provide an earlier leaving hour, the following 
provision shall take ‘effect immediately upon the happening 
of such event: 
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ract “‘In the event that any of the provisions of this section 40B 
should be violated by any dealer or subdealer, the Employer 
agrees upon proof thereof to the satisfaction of the Employer, 
24 or, in the event of disagreement, to the satisfaction of an 
late arbitrator appointed as provided by this agreement, it shall 
- fol not be considered a violation of this agreement for any Union 
members to refuse to process milk for, deliver milk to, o1 
riod load milk for such violator. 
9 \1. Section 18 shall be amended to read as follows: 
a) No strikes, lockouts, walkouts or slow-downs shall be ordered 
than sanctioned or entorced by either party hereto against the 
other during the life of this Agreement, except as herein 
aa. © after provided. 
uion | (b) The Union shall not call, sanction or enforce any sympathetic 
strike of its members and the Employer shall not aid other 
vies companies in any fight that may be waged against the Union. 
d to c) It shall not be a violation of this Agreement or cause for dis 
ion charge for any member of the Union to refuse to make deliy 
dns eries or pickups of goods, to or from any customer or third 
ne A party, if such customer or third person is directly involved in 
a controversy with any Union under the jurisdiction of the 
American Federation of Labor and if pickets are situated at 
Ts the location where the delivery or pickup is to be made. If 
dies the customer or third person is not directly involved in a con 
troversy with any union under the jurisdiction of the Ameri 
y of can Federation of Labor and if pickets are situated at the 
| the location, the members of the Union shall make deliveries to 
ease or pickups from such customers or third person for at least 
ploy 48 hours after the Union has discussed the situation with the 
ent Employer; if the Employer, any of its divisions, subsidiaries o1 
d to affiliates are directly or indirectly involved in a controversy 
with any Union, the members of the Union shall make delis 
that eries or pickups for at least 48 hours after the Union has dis 
cussed the situation with the Employers; thereafter it shall 
vend not be a violation of this Agreement for failure to make de 
Ml liveries or pickups, but the Employer reserves any and all 
14. rights it may have, except any rights based on a contractual 
a claim for such failure. 
(d) It shall not be a violation of this Agreement for members of 
the Union to refuse to handle material in the possession of the 
ting Employer received from any employer with whom Local 338, 
ioe or Local 584, or Local 602, or Local 607, or Local 680 is 
= directly engaged in a labor dispute, provided such material 
the comes into the Employer's possession more than 48 hours 
a after the Union gives written notice to the Employer of the 
Em existence of such labor dispute. It shall not be a violation of 
7" this Agreement for the members of the Union to refuse to 
ages make deliveries to or pickups from any employer with whom 
al Local 338, Local 584, or Local 602, or Local 607, or Local 
680 is directly engaged in a labor dispute, provided such 
refusal occurs more than 48 hours after the Union has given 
— written notice to the Employer of the existence of such labor 
Bu dispute. 
Vew 
sub = No employee shall make a delivery on Sunday to any wholesale 
pe establishment except hospitals, governmental and public institu 
vee tions, and except in Suffolk County, provided however, that there 
the shall be no reduction in employment and no reduction in take 
i home pay as a consequence of this provision. 
the 13. For the duration of this contract no Employer shall reduce the 
1 or number of days on which a retail route shall operate. It is under 
urts stood that this provision has been agreed to in order to bring 
1 in about the final settlement of the negotiations and that it is not a 
Y commitment expressed or implied that such provision will be in 
ing cluded or not included in any renewal agreement. 
ung 14. Opportunities to work overtime shall be offered to employees in 
order of their seniority within their respective crafts 
ew December, 1953 


and tour weeks tor those with five 
vears service. 

Of the demands made by manage 
ment, two survived the travail of bar 
gaining. The contract is to run for a 
two-year period (management asked 
tor three years) with only the wage 
schedule subject to revision in 1954. 
Secondly, management got its no Sun 
day wholesale delivery provided, “that 
there shall be no reduction in employ 
ment and no reduction in take-home 
pay as a consequence of this provi 
sion.” 

What it boils down to is this. The 
dealers got a two-year contract and a 
provision for no wholesale deliveries 
on Sunday. The unions got a fairly 
substantial Wage Increase and a couple 
of minor league concessions in the 
area of management prerogative. To 
achieve this, 13,000 men were called 
away from their jobs, the agricultural 
economy of four States was thrown 
into confusion, and 12,000,000 people 
who happen to pay the freight and 
make the laws were made exceedingly 
angry. As one studies the record, one 
becomes more and more convinced 
that the strike was a needless, costly 
waste. It accomplished nothing that 
could not have been accomplished 
without it. The unions withdrew most 
of their demands. The dealers with 
drew most of theirs. Only one provi 
sion in the final agreement shows the 
slightest trace of strike pressure. That 
is the section in which employers 
agree not to reduce the number of 
days on which a retail route shall 
operate. Yet there was a strike. The 
perplexing question is Why? 

Like all questions of great moment 
there is no quick and easy answer. In 
this case, there were several reasons 
for a strike, some of them absurdly 
simple, some extremely complex that 
touch at the very heart of the great 
problem of labor-management rela 
tions 

During the last three vears, ther 
have been major strikes in the fluid 
milk business in Pittsburgh, Washing 
ton, Hartford, Boston, and New York 
There have been threats of strikes and 
“quickies” It othe markets. In every 
case, underlying the immediate issues 
has been a profound and disturbing 
characteristic. It is an intangible char 
acteristic difficult to assess, but, never 
theless, the most important cause of 
the strikes It is a matter of confi 
dence. Wherever labor disputes have 


reached the expl sive stage, the com 
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mon factor appears to be the unpleas 


ant fact that neither side understands 
or trusts the other. 

Unfortunately over the years, each 
group has acted in such a manner that 
the other side has ample reason for 
distrust. The influence of past history 
retains its potency for a long time. Al 
though the attitude of management 
has undergone al profound change for 
the better since the days of the goon 
squads and the “Pinkerton men,” the 
memory of those bloody days still col 
ors labor thinking. As one business 
man put it the other day, labor is still 
fighting the battle of capital and labor. 


One of the most difficult problems 
that the management representatives 
had to deal with in the recent negoti 
ations in New York was the problem 
of convincing the labor representatives 
of the truth of their statements. Again 
and again and again, labor challenged 
the truth of what management. said. 

In the milk business, many solutions 
to competitive practices have been 
detrimental to the industry. Ino mat 
ket after market, price cutting in all 
its varied forms has been standard 
practice. Responsible dealers have rec 
ognized the unhealthy environment 
that these practices have created. But, 
because the origins of these activities 
have often been als obscure to milk 
dealers as they are to other people, 


In Chi 


cago, fair trade practices were written 


solutions have been difficult. 


into a decision handed down by a 
federal judge. In some states, correc 
tive measures have been attempted 
through legislation. In spite of these 
efforts, however poor competitive 
practices continue in many markets. 
The routeman, particularly the 
wholesale routeman, is perfectly aware 
of the deals in which rebates are 
given, exclusive stops are purchased, 
kickbacks are 


given away, refrigeration supplied 


gratis, free milk offered. It is not the 


made. He sees signs 


kind of atmosphere that fosters either 
sound business Ol sound employee re 
lationships. The routeman remembers. 
Regardless of the forces or the events 
that may have driven a milk dealer 
to embrace poor competitive practices, 
the routeman is more likely to judge 
on the basis of what happened than 
on the basis of why it happened. To 
a larget degree than most dealers re 
alize, not only in New York but. in 
other markets, they have paid for poor 
competitive practices in the heavy coin 
of a bitter strike. 
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For its part, labor has done little 
to encourage the confidence of man- 
agement in its aims and aspirations. 
Labor has succeeded in persuading 
management that its primary goal is 
to get as much money for as little 
work as possible. It has done this 


through “feather bedding,” through 
unreasonable wage demands coupled 
with unreasonable — restrictions on 
work performance, through a lack of 
loyalty characterized most often by an 
irritating take it or leave it attitude 
that confuses irresponsibility with in- 


dependence. 


The political problems inherent in 
labor organizations have contributed 
difficulties. 
Leadership in a labor organization 


to labor-management 


depends on the will of the member- 
ship. To get the necessary votes, labor 
leaders have often resorted to the 
time-honored political device of the 
big promise. In order to make good 
on the promise, labor leaders have 
been forced to make demands detri- 
mental to the industry as a whole. 
Sometimes rivalry within the union 
will undermine the position of a labor 
leader. It happened in Pittsburgh two 
vears ago when the rank and file re- 
fused to ratify a contract negotiated 
by their representatives and the mar- 
ket was plunged into the vortex of a 
strike. The primary reason for the 
labor problem in Boston at this mo- 
ment is rivalry for leadership within 


the union. 


There is no easy cure for this situa- 
tion. It takes patience. It takes under- 
standing. It takes statemanship. For- 
tunately, there are indications that a 
realization of the supreme importance 
of confidence and goodwill in labor- 
management relations is apparent. to 
David 
Beck, President of the International 


Brotherhood of Teamsters, declared in 


both labor and management. 


a stirring speech made in St. Louis: 
‘We want to promote the use of mech- 
anization in industry. We want to in 
sist upon our people giving a_ full 
day's return for a fair day’s salary. We 
want the best wages, hours, and work 
ing conditions we can negotiate. We 
want the strike as a court of last re 
sort. A 15- or 17-vear old bov can 
put people on the street and strike. 
But it requires brains and ability and 
courage and understanding and vision 
to be able to sit across the conference 
table and negotiate the progress of 


your people without the slightest dis 


ruption of the economic life of this 
country.” 


Not to be confused with the basic 
problem in labor management rela 
tions is the immediate cause or Causes 
that bring on a strike. In this cass 
the immediate cause Was anh error In 
judgment on the part of the unions 
The use of force to achieve an end is 
pretty basic in men. If it looks as 
though the force could be applied 
briefly and painlessly particularly with 
reference to those applying it the ap 
peal is great. The “quickie” strike is 


the essence of this idea. 


The fact that the Union representa- 
tives agreed to a twenty-four hour d 
lay before calling the strike suggests 
that they visualized a “quickie” that 
would be over by Monday morning. It 
had worked once before. Twenty-four 
hours of “economic pressure’ and 
management would capitulate. The 
important concessions would be made 
The production lines would move on 
Monday. The Union members would 
not be hurt. The negotiators would 
have a contract and plenty of nici 
fair hair. It figured. The only troublk 
was that it didn’t work. William 
Hohenzollern and Adolph Hitler could 
have told them it wouldn't had they 


been around to advise. 


The New York milk industry is 
made up of more than 200 milk dis 
tributors of widely varying types and 
sizes. There are milk distributors and 
processors with their own plants and 
their own routes. There are processors 
who have no routes of their own but 
sell to sub-dealers. There are special 
ists who handle only restaurant and 
hotel trade. There are firms that are 
strictly wholesale. There are firms 
that supply only vending machines 
There are big chains and big inde 
pendents. There are medium-sized 
dealers and small dealers. Represented 
at the negotiations, for example, were 
no less than nine different associations 


of dealers in the New York market 


In the past, it has been difficult for 
this complex array of divergent inte 
rests to maintain a unified front. It was 
reasonable to expect that they would 
follow the familiar pattern. That was 
where the error in judgment came in 
The dealers did not wilt when th 
pressure was applied. They held. On 
of the principal reasons that they held 
was because of man by the name of 


Wisch. 
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Irving Wisch is a lawyer by train- 
ing. He was brought up on a dairy 
farm in the Canarsie section of Brook- 


lvn. After securing a law 


degree at 
Brooklyn Law School he went into the 
When the wai 


long in 1941, he was classified as 1-A. 


business. came 
He sold his oil business in preparation 
for the call from Uncle Sam. While he 
was waiting, he put in his time in the 
family milk business that had grown 
out of the farm on Hegeman Avenue. 
When he received notice that his draft 
status had been changed, he deter- 
mined to go into the milk business all 
the way. 

It did not take Mr. Wisch long to 
make a place for himself in the effer- 
vescent New York milk industry. He 
is a sound businessman as well as an 
able organizer and administrator. As 
a businessman, he conducts the exten 
sive affairs of Hegeman Farms. As 
an administrator and organizer, he is 
President of an industry group known 
as Milk Handlers and Processors Asso 
ciation, Inc. He was formerly presi 
dent of Independent Milk Marketers, 
Inc. He has headed innumerable chat 
York in 
dustry, and during the war was Chair- 
man of the New York and New Jersey 
War Milk Mobilization Committee. In 


1944, he was appointed a member of 


itable drives within the New 


the Greater New York and Northern 
New Jersey Labor Relations Commit 
tee. Four years later, he became 


Chairman. 


The that Mr. 


Wisch heads is composed of 25 men 


labor committee 
from the metropolitan milk industry. 
It is the 
handle the labor problems for the en 
tire market. Five locals of the Inte1 
Brotherhood of 
represent organized labor in the mar- 
ket. These locals are 584, 602, 607 
338, and 680. 


Two major jobs constantly face Mi 


task of this committee to 


national Teamsters 


Wisch as Chairman of the labor com- 
He is the focal point of the 
industry's relationship with organized 


mittee. 


labor, and he is also the focal point for 
organized labor's relationship with in 
dustry. Not only must he develop a 
working relationship with labor, he 
must also develop a working relation 
ship between members of the indus 
try. The fact that the industry stood 
together in the face of the enormous 
pressure generated by the recent strike 
» the effec 


tiveness with which he has performed 


is irrefutable testimony t 


the latter part of his duties. 
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From September 21 when discus 
sions on the new contract began until 
that Saturday morning on October 31 
when the agreement was signed, the 
dealers held their front. 


last torrid days of negotiations when 


During the 
the big heat was on, when the faint 
hearted wanted to capitulate, when 
the strong-minded wanted to go their 
Wisch held them to 
He had the Union in front of 


him and a 


own way, Iry 
gether. 
tenuous coalition behind 
him. Without sleep, without surcease 
from the drumfire of proposal and 
counter proposal, arguing, persuading, 
threatening, cajoling, he fought it out 
across the table and in the anterooms 


When in the 


dim hours of the morning, with aching 


right down to the wire. 


weariness inscribed in every line of 


his face, he wrote his name across the 
bottom of the three page agreement, 
the men across the table knew that if 
anybody had won, Irv Wisch had won. 


He had held the coalition together. 





THERE WAS NO REST 
The 


strain that the constant negotia 


tremendous physical 
tions imposed on the negotiators 
is illustrated by these entries in 


Mr. Wisch’s diary 
October 24........ 1 hours sleep 


Octobe 


D.....2---2 hours sleep 
October 26 No sleep 


October 27 


2 hours sleep 


October 28 | hours sleep 
October 29 No sleep 
October 30.... No sleep 











The spade work Was done long be 


fore. Through industry meetings in 


which dealers came to know each 
other as people, a confidence and re 


spect was developed 

Dealers worked together in provid 
ing an outlet for the milk that had to 
of the strike. Big 


manufacturing 


be diverted because 
with facilities 
took the milk of their smaller competi 


dealer S 


tors at the regular market price for 
manufactured milk 

When the strike went into effect 
the tank trucks were loaded at the 


country plants and driven to the cits 
waited for word of 


hold 


limits where they 


a settlement. The trucks could 


the milk without harm for two days 
Thus Monday’s milk was held in the 
trucks until Wednesday when it went 
to the manufacturing plant, was emp 
tied and returned to the country plant 
load. 


the plants on the edge of the city, not 


for a new In addition, most of 


affected by the strike were doing three 


and four times their normal volume 
of business. New Yorkers were driving 
as far north as Hartford, Connecticut 
as Philadelphia to 


and as far south 


get milk. 


These arrangements, 01 possibly 


they should be called developments 
took a substantial amount of pressure 
off the dealers and were 


thei 


an important 


factor in ability to stand firm 


The actual 
ried on by Mr. Wisch and Mr. Robert 
Abelow representing the dealers and 
Mr. Sam Cohen and Mr. Walter Eis 


representing the five locals 


negotiations were cal 


enberg 

The wild turbulence created by the 
strike has subsided as this is written 
The newspapers that gave full pag 
headlines to the dispute during th 


course of the strike have found othe 


interests now that the strike is over 
Yet, the industry knows that vast in 
roads have been made on its already 
precarious position in the public mind 
An increase in producer prices coin 
cided with the wage increase making 
a full cent a quart price rise necessary 


These things the public rem mbers 


It will probably be some time betore 
New York strike. To be 


quite callous about. it peopl 


has another 
any 
have to get burned before they learn 
that is dangerous to play with fire 


tndon leaders ric luded. Perhaps the 
industry and the unions will make use 
of this respite to remove some of the 
misunderstanding and distrust that 


was the fundamental cause of — the 


great strike. 


If the philosophy that Mr. Beck 


expressed in St. Louis can find ex 
the com 
Wisch 


displayed during the negotiations can 
then there is 


pression at lower levels, if 


age and statesmanship that Mr 


find wider appreciation 


reason for hope. Wat whether mili 
tarv or industrial, is an admission of 
failure. Only in peace do men find 


the bright promise that has sustained 


them through the ages And peace 


is basically so ridiculously easy to 


achieve that one marvels at its ab 


sence, All it requires is simply the 
confidence, and understanding, of the 
man across the table. 

95 





WANTS AND FOR SALES 





after the above-mentioned date. 


Lightface type—5c per word 


“($1 OO minimum ) 
Position Wanted 


Lightface type st 50 w 
Boldface type 


of ads. 





Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 10th of the previous month (for instance, copy in March 10th for April issue). 
We cannot guarantee insertion of your ad in classified columns if copy is received 


All Classified Advertisements, except Position Wanted 


Include name and address in word count, except for blind ads 


first 50 eis for $1. 00. Additional wonte 4c each. 
Include name and address in word count, except for blind ads 
Box Numbers — 25c additional charge in United States. 
50c additional charge outside United States 
Do not include your name and address in word count. 
No classified advertising will be accepted to run with borders or special spacing 
All such advertisements are considered to be display ads, and will be billed as such. 
(Rates and mechanical requirements on request.) 
All advertisements accepted in good faith. We cannot be responsible for reliability 
If you wish further information on advertiser, request references from him. 


Boldface type—l0c per word 
($2.00 minimum) 


Uc. Additional words 2c each. 











EQUIPMENT FOR SALE 

2,500, 2,800 and 3,000 gallon stain- 
less steel MILK TRANSPORT 
TANKS. Air brakes. Single com- 
partment. 

Save $2,000 or $3,000. 

Write to HOOSIER CONDENSED 
MILK COMPANY, Bluffton, Ind. 

12-M-53 

Electro-pure PASTEURIZER 4,000 
pound with 7.500-pound raw milk 
cooling section. 4,000 pound Shar 
ples CLARIFIER, 4,000 pound, and 
separator discs. Federal 9-valve L. H 
FILLER. 

Waukesha 
Model 25 

All of above equipment used less 
than 18 months 

t-wide Heil WASHER; Aluma-Seal 
HOODER; and receiving outfit 

PERFECTION DATRY TOOT 
Brookpark Rd., Cleveland 29, Ohio 

12-M-5 


PUMP, 6,000) pounds 


No dairyman has ever failed 


aANO tif? 
w 


to cut costs with 


BASCA MANUFACTURING COMPANY 


Division of Huyler’s 
2222 N. OLNEY ST., 





96 





A 
y Se LOSURES 


INDIANAPOLIS 9, INDIANA 





EQUIPMENT FOR SALE 


REBUILT DAIRY MACHINERY. 
Ohio Creamery Supply Co., 701 
Woodland Ave., Cleveland 15, Ohio. 


Cherry-Burrell GV 10 FILLER, 51 
tum, capping heads. Econ-O-Seal DE 
CAPPING MACHINE, 51 mim. seal 
ing heads. Iwo 200-gallon R. G 
Wright PASTEURIZERS 

Cherry - Burrell 200 - gallon PAS 
FEURIZER. Pfaudler 200-gallon LO 
VAT, stainless steel, like new. 1,000 
pound Fairbanks DIAL SCALE, 60 
gallon WEIGH CAN Stainless steel 
200-gallon DUMP VA‘ 

SWEET WATER TANK, 
gallon and ammonia float 
Parks DRY ICE SAW 

Valves, fittings, 


2.300 


controls 


thermometers, et 


| sed On Grade \ mill only Reason 


ibly pi iced. 


TRIMBLE DAIRIES, 706 West 
Central Ave Fort Worth 6, Texas. 
12-M-55 









NYLON 
BRISTLES 
... HARD 
RUBBER 
BLOCK 


CHOICE OF FLAT 
OR OVAL FACE. 
3 STIFFNESSES. 


LUMINUM 










BRUSH CO. 


Lany.' 


FLOUR CITY 


Minneapolis 4, Minn. 


EQUIPMENT FOR SALE 

Stainless steel Horizontal TANK 
1,500 gallon. Cherry-Burrell Mode! 
SNV_ 1.000 gallon stainless steel VAI 
with cooling piate Stainless steel D 
rect Expansion CABINET COOLERS 
15,000 Ib. and 24,000 Ib. 

Sharples all stainless steel SEPARA 
POR, 12,000 |b. Stainless steel PAS 
TEURIZERS, 100- to 300-gallon 
Cemac 1|4-valve agg 


Lathrop-Paulson § .P.M. Strait 
iway CAN WASHER. 1. to 1,500 
gallon HOMOGENIZERS) or VIS 


COLIZERS. 

Stainless steel] WEIGH CANS with 
SCALES and RECEIVING VATS 
500- and 1,000-pound. 

DeLaval CLARIFIERS, 6,000 and 
12,000 Ib. 1,000- to 4,000-gallon 
glass-lined TANKS, tor by products 
only. 

Mojonnier 4’ stainless steel VAC 
UUM PAN, 32” x 90”  Buflovah 
double drum MILK DRYERS 

Model Al20 VANE CHURN, 370 
lb. capacity. York SWEET WATER 
COOLER with thre 
plates 


stainless steel 


Many other desirable items such as 
FILLERS, BOTTLE WASHERS 
FILTERS, FREEZERS, PUMPS, et 
Send us your inquiries 

LESTER KEHOE MACHINER) 
CORPORATION, | East 42nd St 
New York 17, N. Y. 12-M-55 


Heil BOTTLE WASHER, Model 
K1l2. Serial 1028, 12-wide, % pint 
through | quart. 

60-96 b.p.m. 
220/440 — volt 
LUBRICATING 
condition 

SANITARY FARM DAIRIES, IN¢ 
$15 Grove St., St. Paul 1, Minn 

12-M-55 


3 phase 60 cvclk 
Farval PRESSURI 
SYSTEM in good 


UTILITY 
BRUSH 









STANDARD SIZE 
VY,” OVERALL 


Here's the brush that saves you money be- 
cause it lasts many times longer ... cleans better 
and faster. One of the complete line of Flo-Pac 
brushes for every milk plant requirement — see 
your jobber or write us direct! 

~ 189 







No 
PACIFIC COAST 
BRUSH CO. 
Los Angeles 21, Calif. 
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EQUIPMENT FOR SALE | 








EQUIPMENT FOR SALE 














EQUIPMENT FOR SALE 











We offer for sale our surplus Stainless steel WEIGH TANK. Recently retinned steel CHEESE 
equipment from a recently acquired Stainless steel 400-gallon RECEIV- VAT, 500 lbs. capacity. 
= Dairy: : ING VAT. wo 300-gallon stainless steel insu 
8 wide Meyer Dumore Junior BOT- 100 gross 56 mm. round QUART lated rectangular sanitary SURGE 
\k - WASHER. , tie BOTTLES; 1 gross 56 mm. round k TANKS. 
lel —e Doering BUTTER CUTTER, 200 
\'] No. 172 air-tight DeLaval SEPA- a 300 wooden wr QUART BOT- lbs. per hour capacity. 
D RATOR [TLE CASES and 250 wooden round Cherry-Burrell 40-quart BATCH 
~ - ? 4 > ee vi Te . Fr . 
R Cherry-Burrell 300-gallon SPRAY FINI CASES. FREEZER. 
RA VAT, No. CC37. Very low prices on all this equip- 150 h.p. Ames horizontal BOILER, 
- Milwaukee FILLER, G-100. ment. ; : with STACK and STOKER. 
lo, Four 200-gallon SPRAY VATS; 2 MULLER'S DAIRY, 216 So. Church Anheuser-Busch CABINET, 156 
. right, 2 left. St., Rockford, Il. 12-M-53 gallons capacity. 
a Sani DRUM CHURN, 750 pound Jordan FREEZING CABINET, 26 
01) capacity. das ES gallons capacity. 
IS me —— BABC( ICK PESTER, Please address replies to blind All in good condition. 
seoteh Of . —" CONDENSOR, advertisements as follows: SAUQUOIT VALLE} DAI R } 
= Specialty Brass stainless steel IN renee nearing at 19] oe 
and a , ‘ , , Meyer 14-wide BOTTLE WAS 
: Also PUMPS, SANITARY PIPING, 53 Warren Strest ee SO eee ee 
mm) FITTINGS. etc. New York 7, N. Y. ER, Serial No. SR-1889. Handles 
—_ For information, write to H. MIL oblong half gallons, round and square 
‘ LER DAIRY CO. INC.. 636 East quarts, round and square pints. Only 
sae McMillan St., Cincinnati 6, Ohio. York AMMONIA COMPRESSORS, three years old. Top Condition. 
“ 12-M-53 10x10. One built in 1945 and with dition. A bargain. 
370) GLASS-LINED MILK TANKS. _ 125 h.p. 2/60/2300-360 Synchronous Cherry-Burrell  9-wide BOTTLE 
ER 2,000, 3,000 and 4,000 gallon. Good Motor. Other unit with Skinner Uni- WASHER, Serial No. 4103. Handles 
condition. How Steam Engine. oblong half gallons, round and square 
tee . 
PERRY EQUIPMENT CORPORA PERRY EQUIPMENT CORPORA- — quarts, round and square pints. Only 
TION, 1409 North 6th St., Philadel- tion, 1409 North 6th St., Philadelphia three years old. Top Condition. 
RS phia 22, Pa. 12-M-53 22, Pa. 12-M-53 Reply to Box 217, AMR. 12-M-53 
ete | 
W A 
RY That Nessiyle Pack 
UPER — STITCH 
35 NE of the things up-to-the-minute milk men like 
lel about Seal-Leaks is our careful unit-containe1 
si system of packing them. And FIBEX, the Super-Seal T } T bs : N G Wi R E 
Leaks, come that way, too. 
ali The unit's a handy box of 250— fou to the thou TAILOR MADE FOR 
RI sand, of course, and forty of them to the case ot 
\ 10,000 Open a-unit-at-a-time, and your unused 
od FIBEX always stay sweet. Sure!—you can safely j 
“Stock up.” Fewer orders less bother and less 
( danger of running out! 


Even sopping wet, FIBEX are the sturdiest, most virile, 
cohesive and tenacious gasket you can buy. 


ber has them, order from him. 


Your job 





€x-COi.-o coer 





Ask your Jobber for FIBEX by Name. /e soe. oon. 
nT —4 a. ‘ 
YOUR PERSONAL MILK CONTAINER 


.. . Buy the best. . 
From the Specialist in Stitching Wire 
Manufactured to the Exact 


Specifications for Your 
Excello Machine 





See For Yourself .. . 





‘ \ UNIVERSAL NAME 
a Va IN GASKETS ~~ 


BEAVERITE PRODUCTS. INC. 
Beaver Falls. New York. U:S:A° 


WRITE TODAY FOR YOUR FREE SAMPLE 


CHICAGO STEEL and WIRE CO. 


MAIN OFFICE AND PLANT 
103rd and Torrence Ave. Chicago 17, Il. 
BRANCH OFFICES IN 15 MAJOR CITIES 
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EQUIPMENT FOR SALE 


700 round quart, pint and % pint 


MILK CASES. 9,000 round quart 
pint and }s pint MILK BOTTLES (let 
tered), S51 mm. cap seat. Offer us a 
fair price. 

GEORGE FROMM DAIRY, LOL E. 
Main St., Hummelstown, Pa. 12-M-53 


DeLaval CLARIFIER Model 166 
Stainless steel discs, painted frame 
12,000 pounds per hour; excellent con 


dition. 

Getting larger machine. 

$1,950 t.o.b. DURLING FARMS 
Whitehouse, N. J. 12-M-53 


Stainless Steel 3,000-gallon MILK 
TANKS (5) for sale, with 
and insulation; truck-rail demountabl 
type. 

PERRY EQUIPMENT CORPORA 
PION, 1409 North 6th St., Philadel 
phia 22, Pa. 12-M-53 


agitatoi 


Two (2) Cherry-Burrell square-type 
150-gallon PASTEURIZERS, stainless 
steel-lined; complete with automatic 
controls and thermometers. In good 
condition. 

LAWRENCE W. 
Third St., Dundee, Ul. 


OATMAN, 219 
12-M-53 





WANTED TO BUY 
A good used VISCOLIZER. on 
HOMOGENIZER. Give make, size 


condition and price. 


Reply to Box 215, AMR. 12-M-55 


USED TRICYCLES FOR ICE 
CREAM VENDING. ALSO AUTO 
MATIC. VENDING MACHINERY 


OF ANY DESCRIPTION. MUST BE 
PRICED RIGHT. 

SUBMIT FULL DETAILS IN 
CLUDING PHOTO, CONDITION 
OF UNIT AND HOW LONG IN 
USE. 

PONY BOY 
QUEEN MARY 
PREAL, QUEBEC 


LIMITED, 5257 
ROAD, MION 
CANADA. (Tele 


phone DExter 9582.) 12-M-53 





WANTED TO BUY 
10- to 14-valve VACUUM FILL- 


ER. Prefer late model in good condi- 
tion. Must be lefthand, pint to half 
gallon. 
RIO VISTA DAIRY FARMS, 1900 
No. Main Ave., San Antonio, Texas. 
12-M-53 


PLANT FOR SALE 
MILK AND ICE CREAM PLANT 


located in heart of oil belt in’ th 
Southwest. Annual volume approx 
mately $800,000. 

Will sell or lease property. Ave 
age earnings. Reason tor selling is th 
desire to retire 

Reply to Box 213, AMR. 12-M-53 





Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 














PLANT WANTED 
WANTED TO LEASE or BUY a 


plant, preferably located in central 
Ohio, for the processing of ice cream 
mix. Must have daily capacity of 
50,000 pounds and up. 

All information held. strictly con 
fidential. 

Send details to DAIRY QUEEN 
STORES, Ohio Division, Attention KR. 
L.. Medd, Room 403, Reliance Bldg., 
Moline, Hl. 12-M-53 





PLANT FOR SALE 


FOR IMMEDIATE SALE: ALL 
KOUIPMENT FOR OPERATION 
OF A 500-GALLON PER HOUR 
GRADE A MILK BOTTLING 
PLANT. Stainless steel equipment 
throughout and electric pasteurizer. 
All necessary pipe, fittings and valves. 
Adequate modern refrigeration svstem 
complete. 

This complete plant, including 
valves, fittings, automatic controls, 
ete., for only $25,000. Terms if de 
sired. 

Contact Jack Barker, BARKER 
MILK PLANT, Denison, Texas; o1 
©. B. White, LAMAR CREAMERY 
COMPANY, Paris, Texas 12-M-53 








ANY DAIRY 





ruese EXCLUSIVE FEATURES! 


Heavy Gauge ALUMINUM, all 
machine stapled for durability. 
No spot welding. '2” Celotex 
insulation. Hinges rust and 


frost proof. 


ROSSFORD 
DAIRY BOXES 


have round 
eliminate cut fingers. 


WRITE FOR FULL INFORMATION 
AND QUANTITY PRICE SCALE 


P. A. RADOCY & SONS = Rossford, Ohio 


Sheet Metal Specialists for Many Years 


note holders to J 

WRITE wow 
FOR 
SAMPLES, 
FOLDER, 
PRICES! 
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POSITION WANTED 


Production Manager or Quality 
Control Supervisor 

With twenty years proven experi 

ence in fluid milk industry and by 

chedda 


all types process che ese sala 


products: cream — cheese 
cheese, 
dressings end Margarine 


Can set up and operate plants for 
any of above products. 

Bachelor of Science Degree in Dai: 
College. Excellent 
willing to travel. 


Reply to Box 214, AMR. 12-M-55 


PLANT MANAGER or SUPERIN 
PENDENT of a dairy plant. 


Many years’ experience and proves 


references — ane 


ability. in) maintaining high quality 
milk, ice cream, condensed milk and 
cottage cheese production. 

Dairy school graduate, excellent 
rclerences. 


Reply to Box 202, AMR.  12-M-53 





HELP WANTED 
WORKING FOREMAN with gen 


eral dairy plant experience. Perma 
nent position. Opportunity for ad 
vancement, 
State age, 
expected in first letter. 
Reply to Box 216 AMR. — 12-M-53 
Experienced MILK PRODUCTION 
MAN, capable of quality control of 
buttermilk, cream, milk, and othe: 
dairy products. 
Only sober, 


experience and salary 


steady settled appl 
cants need apply. All paper opera 
tion. Location in South. 


Reply to Box 212, AMR 19-M-53 


BUTTER FAT FLAVOR INTENSIFIER 


BRINGS OUT THE NATURAL BUTTER FAT FLAVOR 
AND AROMA IN BUTTER, SOUR CREAM, BUTTERMILK, 
ICE CREAM MIX, AND OTHER DAIRY PRODUCTS 


CHANDLER LABORATORIES, | 


TH STREET AND CHELTEN AVENUE 


PENNSYLVANIA 





American Milk Review 
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HELP WANTED 

Opening for TOP-GRADE AC 
COUNTANT in large southwestern 
nilk and ice cream plant. Dairy ex- 
perience preferred. 

Desire successfully employed ac 
countant secking permanent move to 
Southwest for climatic reasons. 

Give full details of your experience 
uid education, also state present fam 
ly and military status, and enclose 
recent photograph. All replies treated 
with strict confidence. 

Reply to Box 188, AMR. 12-M-53 


Experienced DAIRYMAN in new 
md modern 6-route dairy. Processing 
bottled milk and cottage cheese. 
Salary $100.00 weekly. Located in the 
lake region in Southern Michigan. 

Give references, age, past employ 
ment and other details. 

ANDERSON DAIRY, Coldwate: 
Mich. 12-M-53 


HELP WANTED 

SALESMAN WANTED: Protected 
territory. Sell new Bradway non-set 
tling chocolate dairy powder tor choc 
olate milk drink. Commission paid on 
all mail orders. Selling price unde 
competition. 

BRADWAY CHOCOLATE COM 
PANY, New Castle, Ind 12-M-53 





Please address replies to blind 
advertisements as follows: 
ne 
AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 








SALES PROMOTION 

TRUCK LETTERING 
and TRADEMARK DECALS made 

for your truck and store advertising. 
Easy to apply, uniform, distinctive 

economical for large or small needs. 
Write to MATHEWS COMPANY 
827 So. Harvev Ave., Oak Park, II. 
12-M-53 











FLAVORINGS 


DAIRY GRAPE-ADE is profitable. 
Your total cost, 9c per quart. Write 
for sample. 

BRADWAY CHOCOLATE COM 
PANY, New Castle, Ind. 12-M-55 


Dairy ORANGE-ADE BASE sweet 
ened. Mixes one to six with water. 
No sugar needed. $1.60 per No. 10 
tin. One can per case tree for sam 
pling. Write for sample. 

BRADWAY CHOCOLATE COM 
PANY, New Castk Ind. 12-M-53 





Sani -Matic 
SANITARY PIPE WASHER 





for you. 





FIG. NO. 119-1AP 


EARNS MORE THAN ANY 
OTHER DAIRY MACHINE 


Depend on Sani-Matic for the washing equipment 
that is built to do the job faster, better, and with 
a much longer service life — equipment that earns 





All Sani - Matic 





Equipment Now 
Available in Nickel Bearing Stainless 








WRITE for information or complete catalog 
on all Sani-Matic Washers and washing aids 


me Schlueter co. 





Y impusTey ] 








DESIGNERS AND MANUFACTURERS §/ 
OF WASHING AND STERILIZING EQUIPMENT FOR THE DAIR 


JANESVILLE, WISCONSIN 
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4848 S. WESTERN AVENUE 


FLAVORINGS 
PURE tree-ripened LIME Juice. 
ORANGE Juice or TANGERINE 
Juice for Better Sherbets. Sample 
order, 12 Number 10 cans, any com- 
bination, only $15.00. 
Write to Florida Canners, Inc., 
Eustis, Fla. 12-M-53 
NON - SETTLING CHOCOLATE 
MILK made from cold milk, no heat 
needed. Order a trial case, six No 
10 tins, of Bradway Cold Mix Non 
Settling Chocolate; or ask for free 
sample. 
Write to BRADWAY CHOCO 
LATE COMPANY, New Castle, Ind 
12-M-53 





PRINTING SERVICE 


2-in-1 MILK CARRIERS for PYRA 
MID TYPE BOTTLES. Buy direct 
no middleman—no commissions. 
Sturdy—Folded—Holes punched out 
Your Dairy’s name printed on top 
Dairies using these car 
riers show a sharp increase in sales. 
Why sell one quart when you can 
sell two? Samples and prices on re 


ot carrier. 


quest. 

VOGUE PRINTING COMPANY 
2502 Avalon Ave., N.E., Canton 
Ohio. 12-M-53 


STAPLING 
WIRE 


for an uninterrupted 
carton line 


@ Dimensionally accu- 
rate. Has proper tem- 
per and excellent finish 
coatings. 


| @ Available in 21 and 
23 gauges with tinned, 
galvanized or liquored 
finishes. Meets every 
specification. 


WRITE FOR COMPLETE INFORMATION 


Manufactured by 


WILSON STEEL & WIRE COMPANY 


allie \clom wa imal. lel.) 
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